HAMILTOriS  BRASSERIE 


GRATIN55  NORMAN D5 

Oki on  Soup  w, th  cider  and  Crouton  topped 

U/UJt  Gray  ere  cheese 

SOUP 5  05  POISSON 

A  seafood  soup  frisked  rvitk  cream  end 


I//CHYSS0IS5 

A  puree  of  leeks  andpetatoes,  fuushed  with 
ceemruwdchree-iperred  hot  or  chiUed 


croissant  d'fcossf 

Croiseant filled  with  scrambled  eggs  and 
strips  of  smoked  salmon,  end  asparagus 


coQu/ues  pe  fruits  de  mer 

Nixed  seafood  m  a  while  wine  and  cream 
Sauce,  glazed  under  eke  gr/H 

CRFPe  D£  VFAl/ET  FGIR5AUX 
A pancake  filled  with,  diced  rial,  onions  and 
leek,  covered  nnih  tamato  cancasse' 

6aumon  Pump 

A  plate  of  Scotch  smoked  salmon  garnished 
with  lemon 

AfOCAT" WALDORF ' 

Sliced arocado  wth  diced  apple,  bourstw 
cheese,  celery  and  uafnuts  m  a  uoghurt 
dressing 

CR5F5TT55  MFDlTERRANFE 

Jumbo  praams  served  on.  a  bed  of 
crushed  ice,  wUk  a  poetic  andparsley  dig 

5ALAD6  NllfOISF 

fresh  salad  wth  tana  fish.  Trench  beans, 
{envies  &■  sliced  eggs  w  th  vinajgvatte  dressing 

5NTR5COT5  AU  P0IVR5 
Scotch,  sirtexn  steak,  coated  with  crushed 
peppercorns,  flamed  an th  brandy  and 
finished  with  cream 

core c  err 55  d'agmbaugriuees 

Grilled  lamb  cutlets, flavoured  ruth  gvlrc 
and  rosemary,  garnished  with  tomato, 
muihrocm,  mahrcrtSS  &  french  fhed  peCatOeS 

5NTRBCOT 5  GRILLED 

Charcoal  galled  prime  Scotch  sirloin. 

garnished  with  Cdma/o,  mushreom  S-uafrcress 


-Ftt£T  D5R0KC  Al/X  fOMM55 

MadaMions  of  pork,  cooked  in  a  cider 
sauce  and  garnished  with  apple 


’cute  ( 

F0/5D&  Y5AU  5T3AUC5  SOU&/S5 

Tin  fried  catfs  Inter  on  a-  bed  of  Pilule  art  on 

635 

no 

Sauce  and  garnished  with  strifs  ef  beetroot 

/■so 

5015  V5  D0U\JR6S GR/U£e  ou MFUNI5KG 
Whale  fresh  Dover  sole  griped  or  pan  fraud 

855 

m.  butter 

ISO 

SUPR5M5  D5  VOL  AMD  GRAND  MARN/FR 

Breast  of  chicken  flamed  with  Grand  Marnier, 
finished  with  cream  and  garnished  with  rouge 

5-95 

285 

+85 

F5CAL0R5  D5  V5AU  H0LST5IN 

Breeder umbed  escalope  of  feat,  pan fned.  upped 
fur  eh  fried  egg.  anehaty fillets  and  defers 

635 

SCAMP/S  HONFLGUK 

Scamp,  m  a  delicate  sauce  with  but&m, 
orvons  and  mushrooms,  with  a,  hind  of  fZwnod 

715 

26o  +6o 

served  on  a  bed  of  rice 

3/FTFCX  HACH5  TJHOVENlfAL 

250 

++0 

Charcoal gr/Ued  hamburger  cai'ered  with 
melted  choose  and  temuzte  ttncasst  served 

+  05 

with  french  fned  petizboes 

■HO 

760 

30UQUET/ERE  DF  LEGUMES 

Doily  selection  ef  fresh  market  vegetables 

Tt)NM53  D5  TfoRRF 

1'5o 

65 

260 

+60 

Saute,  new,  French, fried,  Baked 

385 

685 

6ALAD5S 

Green,  mined,  tcrmate  and  erruem  with  a. 

Selection  of  Pressings:  - 

1.000  Island,  garlic,  Rraiayrctte  or  bleat  cheese. 

90 

260 

460 

LFS  ENTRFMET5  ET  FROM  AG  EG 

A  selection  of  home-made  s  Herts  akutab/e. 
from  the  trolley  Consult  the  blackboard 

165 

6/0 

860 

for  today's  specials 

A  variety  of  French  cheeses  aPaktah/e 
from  the  c+teese  board 

+60 

620 

r/fd  caff 

585 

8/0 

-Bteauded  0  60  Espresso 

0-70 

Darfeeh,rty  0  70  Capuccmo 

■0  70 

6zri  Gnetf  o  lo  Mat  son 

060 

+  35 

655 

lapsany  Souchong 070  /faj 

0  60 

is  in  a  hurry,  if  you  are 


too.  Chen  stiecC 


speciality  dish  from 


blackboard 


AU  prices  are  inclusive  of  it.  AT  Gratuities  are  not  included  and  are  Left  td  your  discretccm, 
TZrutned  with  lady  Ham,  (ion, ,  Avenue  Marceau,  Arc  de  Tricmphe.  Tetris 


LES  VINS 


V/NSDeMAISOH, 


French  Fedor  White 
(Served  bg  the  casa/e) 


fa  Libre  1  95 
'/z  Libre  3  75 
/Libre  6-95 


CHAMPAGNE  AND  SPARKLING  W/N5S 

1  Fteurde  Igs  B  Longue tte  de  Lwtoux 
Methods.  C/uznpeAazse  1976/79 

2  Mcuson  Chris fophe,  Trlvate  Cuvee 

3  Moet  et  Chandon,  Trenuere  Cavee. 

4  Bolliagec  6xtra  Qualdp  1979 

BLANC  FRANQAIS 

5  Plane.  de  Blazuzs  de  Nbntravel-  1963 

6  An  Cavee  de  Fopiteau 

7  Cotes  du  luberon  Blanc 

8  Sauwur  -Blanc  Sec,  Cuvec  des  Vignerons  1384 
g  Muscadet  de  Sevre  et  Maine,  Christopher  &Co.  1963 
to  Macon  Pillages,  Christopher  &  Co 

1!  te  Ckardonnag  de  Ttdpcleau  1983 
12  Sauvignan  de  St  73ns  l/DQS  1983 
SmtrHOKet—  Fed  ire 

14-  Sancerre  Domatne  des  CoteUns  1993 

15  ChadUs,  ScrnOKtieC-Fcdvre  1983/84 

16  Fbu/Uy  Fu/sse  1983^84 

■ROUGC  FRANt/A/S 

17  Cotes  da  Fkcne,  Chnstepher  6-  Co 

18  la.  Caved  de  'Rbpcteaa 

19  Cdtes  da  Gascogne  7&uge- 

20  Claret.  Christopher  £r  Co 

21  Chateau  Chaategnve.  Bordeaux  Suplneur  1982 

22  le  Fount  No/r  de.  Fcpcfeau  1982 

23  Beatgotazs  Pillage-  Chateau  de  Concedes  19S3/S4 

24  Mouten  Cadet  Selection  -Baron  PhrlUppe.  de 
Fothschdd  1981/82 

25  Flounce  Fopiteau  1984 

26  Chdteauneuf  da  Tape  les  Busguieres  1963/33 

27  Chateau  Haut  "Papes  literal  1980 

28  Mutts  St  Georges  Thomas  Basset;  1981 

7COS5  FFANCA/S 

29  Anjou  Fbse. 

&  67? MAM  IV/N6S 

30  lic/zfnzunulclt  1984 

31  Bereic/t  Miersteirt  1984 

32  Beseech  Fdernkastet  1984 

33  Flesporter  Michetspety  1984 


-Becae  i-Botcle 


1010 

!53S  800 
1725  8  95  510 
2195 


655 

590  365 
7-10 

980  510 
980 

910  465 
1030 

tO  50 

1088  565 
12  60 
1475 


665 

690  3  65 
710 

820  425 
955 
1005 
1015 

10  30  535 

1095 

1155 

1545 

1600 


795  4>5 


920  4  80 

930  4  85 
920  4  80 
965  500 


AU  prices  are  inclusive  of  FA  T 


Harbor  Village  al  Monterey  Park,  is  a  proud  addition  to  the  Harbor 
Village  Restaurant  Croup  which  owns  and  operates  five-star  Chinese 
restaurants  in  Hong  Kong,  Kowloon  and  San  Francisco. 

Harbor  Village  Restaurants  are  known  in  Asia  and  America  for  their 
world-calss  Chinese  cuisine.  Our  450-seat  restaurant  in  Monterey  Park 
continues  the  culinary  tradition. 

We  serve  dim-sum  prepared  only  with  top-quality  ingredients  and 
our  award-winning  chefs  prepare  dishes  are  unmatched  elsewhere.  But 
the  truly  memorable  I easts  al  Harbor  Village  are  our  formal  Chinese 
banquets  for  10-420  gesls  in  our  elegant  VIP.  or  banquet  rooms. 


What  makes  Harbor  Village  banquets  so  great? 


•  Harbor  Village  has  a  convenient  location  in  the  heart  of  Monterey 
Park,  just  minutes  away  from  downtown  Los  Angeles. 

•  Our  five  chefs  from  Hong  Kong  have  won  lop  culinary  awards  and 
proudly  present  their  aware-winning  dishes  on  the  banquet  menu. 

•  Our  service  staff  and  lop  managersfrom  Harbor  Village'sfive-star 
restaurants  in  Hong  Kong  provide  the  best  in  Asian  hospitality. 

•  We  use  only  the  best  and  freshest  ingredients  in  season  for  our 
dishes.  Our  seafood  is  served  fresh  from  fish  tanks  in  the 
restaurant. 

•  You  dine  in  elegance  and  luxury  at  Harbor  Village 

traditional  Chinese  sterling-silver  service  is  used  at  formal 
banquets  and  our  banquet  rooms  are  decorated  with  crystal 
chandeliers  and  tastefully  designed  furnishings. 


Harbor  Village/Monterey  Park  Banquet  Facts 

•  Ten-course  banquet  menus  are  created  to  each  party's  needs  and 
wishes. 

.  Prices  starts  from  under  S200  and  up  per  table  o /  10  guesls 
( banquet  paces  do  not  include  taOW  a  6'A  sales  tax  and 
15%  gratuity  will  also  be  added). 

•  For  reservations,  please  call  (818)  300-8833 

•  A  10%  non-refundable  deposit  confirms  banquet  reservations. 


Hours 


•  Lunch:  Monday  Friday.  11:00  a.m.  -  2:30  p.m. 

•  Lunch:  Saturday.  Sunday  and  selected  holidays.  10.00  a.m.  -  2.30  p.m. 

•  Dinner:  5:30  p.m.  -  9:30  p.m..  daily 


tl  l  fnr  considering  Harbor  Village  for  your  party.  Please 
^eeUree  to  call  us  with  any  questions.  We  look  forward  to  the 
opportunity  of  serving  you. 


BANQUET  MENU 

($248.00  per  table  of  10  people) 


Peacock  Blossom  Platter 
Garden  Vegetable  with  Conpoy  Topping 
Deep-Fried  Shrimp  Cake  with  Walnuts 
Stir-Fried  Sea  Scallops  with  Garden  Vegetable 
Village  Seafood  Soup  with  Bird's  Nest 
Sizzling  Beef  in  Black  Pepper  Sauce 
Regal  Roast  Chicken 
Steamed  Fresh  Flounder 
Dumplings  in  Supereme  Broth 
Ying  Yang  Fried  Rice 
Chilled  Mongo  Pudding 

%■  X  'k  M  #  0  k  ** 
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A  J5Tg rci/uity  end  a  6',”..  /ox  ivill  be  added  lo  paces. 
Menu  pace  and  Hems  are  subject  la  change  wUhnul  nol.ee.  Ocl. 


IIH 


BANQUET  MENU 

($368.00  per  table  of  10  people) 


Harbor  Village  Barbecue  Platter  with  Roast  Suckling  Pig 
Ying  Yang  Scallops 

Garden  Vegetables  with  Chinese  Ham  Topping 
Stir-Fried  Prawns  with  Tea  Leaves 
Shark-Fin  and  Chicken  Soup,  Ancient  Method 
Braised  Abalone  with  Goose  Webs 
Regal  Roast  Chicken 
Steamed  Longevity  Noodles 
Ying  Yang  Fried  Rice 

Dessert  Soup  of  Almond,  Lotus  Seeds  and  Ginko  Nuts 


'km-frm  M  If  SL 
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A  15%  gratuity  and  a  6'_.%  lax  will  be  added  to  prices 
Menu  prices  and  items  are  subject  to  change  without  noice.  Oct  88 


X  as 


{•u  #  {S’ 


BANQUET  MENU 

($398.00  per  table  of  10  people) 


Peacock  Blossom  Platter 
Garden  Vegetables  with  Chinese  Ham  Topping 
Stir-Fried  Scallops  with  Pine  Nuts 
Crispy  Chicken  and  Seafood  Rolls 
Shark-Fin  and  Chicken  Soup,  Ancient  Method 
Braised  Abalone  and  Sea  Cucumber 
Mandolin  Roast  Squabs 
Steamed  Fresh  Red  Parrot  Fish 
Ying  Yang  Fried  Rice 
Good  Fortune  Dumplings 
Chilled  Mango  Pudding 
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A  15%  gratuity  and  a  6' VI.  tax  will  be  added  to  prices 
Menu  prices  and  items  are  subject  to  change  without  notice.  Ocl.  88 


BANQUET  MENU 

($598.00  per  table  of  10  people) 


Master  Chef's  Appetizer  Platter 
Ding-Wu  Vegetarian  Feast  with  Bamboo  Pith 
Crispy  Chicken  and  Seafood  Rolls 
Emperor's  Shark-Fin  Soup 
Braised  Abalone  with  Goose  Webs 
Imperial  Lobster 

Rock  Salt  Roasted  Chicken,  Ancient  Method 
Steamed  Fresh  Red  Parrot  Fish 
Four  Jewels  Fried  Rice 
Good  Fortune  Dumplings 

Desert  Soup  of  Hasmar,  Red  Dates  and  Lotus  Seeds 
Assorted  Chinese  Pastries 


A  Jx  U  ra  S  t  -t-  S  %X  'X 
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A  15%  graluily  and  a  6!4%  rax  will  be  added  lo  prices. 

Menu  price  and  ilems  are  sub/ecl  to  change  without  nonce.  Oci.  88 


^  ^ 


DINNER 


Caribbean  Banana  Daiquiri 


Jack  Rose  850 


Imported  Sardines  on  Lettuce  Quartered  Fresh  Pineapple 

Chilled  Tomato  Juice  Frosted  Fruit  Shrub  Florida  Fresh  Fruit 
Chopped  Chicken  Livers  Deviled  Egg  on  Cole  Slaw 

Marinated  Herring  in  Cream  Crabmeat  Canape,  Russian  Dressing 

Our  Specialty;  Baked  Stuffed  Clams  750 
Escargots  a  la  Bourguignonne  $1. 50  Spanish  Red  Shrimp  Scampi  $1. 50 

Louisiana  Shrimp  Cocktail  750  Nova  Scotia  Salmon,  Capers  500 

Clams  Casino  $1, 25  Maryland  Lump  Crabmeat  Cocktail  $1. 50  Crab  Fingers  75 0 
Ice  Cold  and  Opened  to  Order:  Cherrystone  Clams  750 

French  Onion  Soup  au  Gratin  Home  Made  Hungarian  Goulash  Soup 

Cold  Borscht,  Sour  Cream  Iced  Strawberry  Soup  Chilled  Vichyssoise 


INTERMEZZO 

Roast  Loin  of  Iowa  Pork,  Natural  Gravy,  Apple  Sauce  $4.50 

Grand  Bahama  Swordfish  Staak,  From  the  Broiler,  Glazed  Citrus  Fruits  $4, 50 
Grilled  Hickory  Smoked  Ham  Steak,  Glazed  Pineapple  Ring  $4.50 

Roast  L«g  of  Kentucky  Lamb,  Mushroom  Sauce,  Mint  Jelly  $4. 50 

Half  of  Boneless  Young  Chicken,  saute  with  Pearl  Onions,  Fresh  Mushrooms  and  Potatoes 

in  a  Light  Gravy,  Grandma  Style  $4. 50 

Braised  Bavarian  Roulade  of  Beef,  Exactly  the  way  you  get  it  at  Vier  jahreszeiten 

in  Munich,  Germany  $4. 75 

Roasted  Ribs  of  Prime  Beef,  A  Heavy  Cut  and  with  Natural  Juices  $6.00 

Thick, Juicy,  Broiled  Prime  Sirloin  Steak,  French  Fried  Onion  Rings  $6.75 

Chatsiu6rIiRd~forTwo.  Bearhaise  Sluce,  Carved~ai  Year  Table__$I§.  O0~ 
Filet  Mignon,  Mushroomi~"or  PlankecTBouquetiere  $6775"  ~ 

Shrimp  Scampi,  Great  Red  Shrimp  from  Spain,  Garlic  or  Shallots  $6.00 
Breast  of  Capon,  ala  Kiev,  Rico  Pilaff,  Truffle  Sauce  $5.  25 

Baked  Jumbo  Shrimp,  Filled  with  Crabmeat,  Newburg  Sauce  $4. 75 
Broiled  Petite  Iceland  Lobster  Tails,  Melted  Butter  $6.00 

Davey  Jones  Delight:  Half  of  a  Broiled  Maine  Lobster,  Golden  Fried  Soft  Shell  Crab 
and  Filet  of  Sole  in  Beer  Dough,  Tartare  Sauce  $7. 00 
Broiled  Spanish  King  Mackerel  Steak,  Garnished  with  Diced  Clams  &  Fine  Herbes  $4.50 
Braised  Yankee  Doodle  Pot  Roast  of  Prime  Beef,  Jardiniere  of  Vegetables  $4.50 
Filet  of  Lemon  Sole,  saute  and  Sprinkled  with  Walnuts  &  Grapes  $4. 50 
Summer  Festival:  Sliced  Cold  Roast  Beef,  Turkey,  Polish  Ham 
with  a  Special  Garniture,  a  la  Harbor  $4, 75 

Roast  Half  of  Boned  Long  Island  Duckling,  Harbor  Dressing,  Brandied  Papaya  &  i  m.ji: 

Pineapple  $5. 00 

Milk  Fed  Veal  Cutlet,  saute,  Parmigiana,  in  Casserole  $4. 75 
Baby  Calf's  Liver,  saute  with  Smothered  Apples  $4.75 

Roast  Young  Tom  Turkey,  Country  Dressing,  Giblet  Gravy,  Cranberry  $4.  25 
Broiled  Whole  Live  Maine  Lobster,  Stuffed  with  Crabmeat  $7. 50 
Veal  Cutlet,  Cordon  Bleu,  Saute  and  Stuffed  with  Ham  and  Swiss  Cheese  $5.00 
Baked  Whole  Stuffed  Flounder,  Maitse  d'Hotel  $4. 75 

TOSSED  TO  YOUR  TASTE 

Kentucky  Limestone  Bibb  Lettuce,  Slivered  Italian  Red  Onion,  for  Two  $1.50 
Caesar  Salad,  Served  for  Two  $1.50 

Tomato  Salad,  From  our  Garden  Green  Bean  Salad  Fresh  Cucumber  Salad 
Pickled  Beets  Tossed  Greens,  Your  Choice  of  Dressing 

Baked  Stuffed  Tomato  Green  Beans,  Amandine  Golden  Fried  Eggplant 

Baked  Potato,  Sour  Cream  &  Chives  Mashed  or  French  Fried  Potato  . 


Wine  List 


HALF  FULL 

DOMESTIC  WHITE 

1.  CHABLIS,  Wente .  3.00  5.50 

2.  SAUVIGNON  BLANC,  Almaden  .  3.75  6.50 

3.  CHENIN  BLANC,  Almaden .  3.50  5.75 

4.  JOHANNISBERG  RIESLING,  Sebastian! .  3.75  6.50 

IMPORTED  WHITE 

5.  POU1LLY  FUISSE  (France)  .  8.75  17.50 

6.  LIEBFRAUMILCH,  Blue  Nun  (Germany) .  4.75  8.75 

7.  LIEBFRAUMILCH  GLOCKENSPIEL .  4.75  8.50 

DOMESTIC  ROSE 

8.  MOUNTAIN  NECTAR  VIN  ROSE,  Almaden .  3.00  5.00 

IMPORTED  ROSE 

0.  MATEUS  ROSE  (Portugal) .  <1.25  7.50 

10.  LANCERS  ROSE  (Portugal) .  4  75  8.75 

DOMESTIC  RED 

11.  BURGUNDY,  Almaden .  3  00  5  00 

12.  CABERNET  SAUVIGNON,  Sebastian! .  3.75  6.75 

IMPORTED  RED 

13.  BEAUJOLAIS  SUPERIEUR  (France) .  5.25  10.25 

CHAMPAGNE 

14.  EXTRA  DRY  CHAMPAGNE,  Almaden .  5.50  10.25 

15.  MUMM'S  EXTRA  DRY  (France) .  10  75  25  00 


House  of  Happiness  has  personally  selected  from 
the  Mountain  Vineyards  of 
California  these  fine  House  Wines 

SEBAST1ANI 
CHABLIS 
GRENACHE  ROSE 
BURGUNDY 


Glass  1.00 


Vi  Carafe  2.75 


Carafe  4.75 


Enticements 


Chilled 

ALASKAN  KING  CRABMEAT  COCKTAIL,  Served  on  ice,  garni! 
SHRIMP  COCKTAIL  SUPREME,  Served  on  ice,  garni! 

OYSTERS  ON  THE  HALFSHELL,  Served  on  ice! 


From  our  steaming  cauldrons  come  our  Chef's  specially  made  homemade  soup: 
BOSTON  STYLE  CLAM  CHOWDER  Cup  .85  Bowl  1.35 


Our  Selected  Dinners  served  with  an  outstanding  array  of  fresh  garden  salads  from  our  Salad  Buffet 
Whipped  Potatoes,  Rice,  or  Ranch  Fries,  French  Roll  and  Butter 


Steaks 


CHOICE  OF  TOP  SIRLOIN  7.50 

NEW  YORK  STEAK  8-75 

BEEFKABOBS  6-5° 

ROAST  PRIME  RIBS  OF  BEEF,  Au  Jus,  Horseradish  Sauce  7.75 

WESTERN  STYLE  BEEFRIBS  4.95 


Lobster 


AUSTRALIAN  LOBSTER  TAIL,  Drawn  Butter  9.50 

STEAK  AND  LOBSTER,  Drawn  Butter  9.95 


Our  Selected  Japanese  Dinners 


7.50 

Two  Entrees  of  Your  Choice  Per  Person 
Includes  Chilled  Salad  from  our  Salad  Bar,  Soup,  Marinated  Vegetables 
and  Steamed  Rice 

1.  CHICKEN  ON  STICK,  Yaki  Tori  (M  JS)  Tender  chunks  of  Chicken,  Vegetables 

marinated  on  our  special  sauce,  broiled 

2.  BUTTERFISH  (/  Fried 

3.  BEEF  SUKIYAKI,  Niku  Sukiyaki  Thin  slices  of  choice  Beef  simmered 

together  with  other  Oriental  delicacies.  Green  Onions,  Tofu,  delicious! 

4.  SHRIMP  DEEP  FRIED,  Tempura  (>S^3^T7^)  Giant  Pacific  Prawns  covered  with 

our  fluffy  batter,  deep  fried,  Egg  Plant 

5.  BREADED  PORK,  Tonkatsu  Pork  Tenderloin  breaded,  sauteed  to 

a  golden  brown,  then  served  with  our  special  sauce 

6.  BEEF  TERIYAKI,  Niku  Teriyaki  CPS  55e)  Choice  Beef  marinated  in  our  Ginger 

Shoyu  Sauce,  broiled 

State  Tax  Will  Be  Added  To  The  Above  Prices 


Specialties 


BOUILLABAISSE 

6.95 

The  Chef  takes  special  pride  in  serving  you  this  famous  dish  from  the 
Mediterranean  area.  An  assortment  of  seafood  delicacies  simmered  for  hours  in 
our  kettles.  Clams,  Mahimahi,  Crablegs,  Shrimps,  Scallops,  Shallots,  Green 
Onions,  Tomatoes  and  Leeks  all  combined  to  make  an  excellent  entree — excellent! 

STUFFED  SHRIMP  NEPTUNE 

Giant  Pacific  Prawns  stuffed  with  Crabmeat  then  covered  with  our  delicate 
White  Wine  Sauce — excellent! 

7.50 


Ocean  Fresh  Entrees 


POACHED  SALMON,  A  favorite  of  the  Great  Northwest,  Sauce  Hollandaise  6.95 
SCAMPI,  Tender  Prawns  sauteed  in  our  delicate  Garlic  Butter  Sauce  6.95 

ALASKAN  KING  CRABLEGS,  Drawn  Butter  7.75 

SCALLOP  PLATTER,  Tartar  Sauce  5.50 

FILET  OF  MAHIMAHI,  Tartar  Sauce  5.50 

DEEP  FRIED  OYSTERS,  Tartar  Sauce  4.50 

GRILLED  SNAPPER,  Tartar  Sauce  4.25 

STEAMED  CLAMS,  Drawn  Butter  5.50 


A  la  Carte 


SALAD  BAR  3  25 

Fresh  Sauteed  MUSHROOMS  3-50 

BAKED  POTATO  75 


For  Children  under  10  and  Senior  Citizens 


CHOICE  TOP  SIRLOIN,  6  oz.  4.25 

ROAST  PRIME  RIBS  OF  BEEF,  Au  Jus  4.25 

CHOICE  GROUND  SIRLOIN,  on  Sesame  Bun  250 

GRILLED  ISLAND  MAHIMAHI,  Tartar  Sauce  3-30 

SHRIMP  TEMPURA,  Tartar  Sauce  3  75 

The  above  Selected  Dinners  served  with  an  outstanding  array  of  fresh  salads  from  our  Salad  Bar 
Whipped  Potatoes,  Rice,  or  Ranch  Fries,  French  Roll  and  Butter,  Beverage 


Waterfall  Lanai  Room  available  for  private  parties.  Superb  Sunday  Brunch  10:00  A  M.  to  2:00  P  M. 
Happy  Hour  from  3:00  P.M.  to  7  P.M.  Monday  through  Friday 


Beverages 


COFFEE,  Kona  Blend  .40  TEA,  SANKA,  MILK  .40 

IL  HWA  KOREAN  GINSENG  TEA 

Sample  Ihe  rich  and  delicate  aroma  of  II  Hwa  Korean  Ginseng  Tea.  Ginseng  has  been  cultivated  in  the 
Kimsan  region  of  Korea  since  the  16th  century,  but  the  tea  made  from  Ihe  ginseng  root  has  remained  a 
rare  delight  because  each  plant  requires  at  least  six  years  to  mature  even  under  the  most  exacting  conditions. 
Today.  The  House  of  Happiness  brings  you  this  most  extraordinary  taste  experience  at  a  most  ordinary  price. 
.60 


Desserts 


CHEESECAKE  1.25  ASSORTED  PIES  .95 

ICE  CREAM  OR  SHERBET  .75 


Ask  your  waitress  for 
COFFEE  MARINA  1.75 
Before  Dinner,  After  Dinner .  .  .  Any  Time .  .  . 

A  subtle  blend  of  Imported  Dutch  Chocolate  and  special  roast 
coffees  liberally  laced  with  Rum,  Creme  de  Cacao  and  Tia 
Maria,  crowned  with  billows  of  Dairy  Fresh  Whipped  Cream 
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(  ]  Shrimp  Rite  Noodle  Crepe  (D) 

;,c  (  )  Chicken  Rice  Noodle  Crepe  (D) 

(  ]  Beef  Rice  Noodle  Crepe  (D) 

(  )  Roost  Pork  Rice  Noodle  Crepe  (D) 
sit  (  )  Dried  Shrimp  Rice  Noodle  Crepe  (D) 

*(  )  Vegetable  Rice  Noodle  Crepe/  Sieved 
Mixed  Vegetables  (0) 

NS  (  )  Bread  Stick  Rice  Noodle  Crepe  (D) 

(  )  Rice  Noodle  Crepe  (D) 


~(p WWW] - 

(  )  Beef  Brisket  with  Noodle 
(  )  Beef  Chow  Fun 

(  )  Beef  Chow  Fun  with  Chinese  Broccoli 

(  )  Fried  Noodle  with  Shredded  Pork 

(  )  Fried  Noodle  with  Seafood  and  Chinese  Broccoli 

(  )  Assorted  Seafood  Meat  with  Pan  Fried  Noodle 

(  )  Fried  Noodle  with  Mixed  Vegetables 

(  )  Fried  Noodle  with  Ginger  and  Spring  Onion 

(  )  Pan-Fried  Noodle 

(  )  Rice  Noodle  Singapore  Style 

(  )  Rice  Noodle  Harmon  Style 
(  )  House  Style  Rice  Noodle 
(  )  Seafood  Lo  Mein 

(  )  Chinese  Broccoli  with  Oyster  Sauce 
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Dim  Sum  Menu 
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)  Steamed  Shrimp  Dumpling  (4) 

*R 
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*  ( 

)  Shrimp  &  Pork  Shui  Mai  (4) 
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* 
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)  Steamed  Fun  Gor  (3) 

ft 
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ft 
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)  Steamed  Shark's  Fin  Dumpling  (3) 
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#  1 

)  Spareribs  in  Black  Bean  Sauce  (D) 

ai 
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rt.  ( 

)  Chicken  Feet  in  Black  Bean  Sauce  (D) 

to 

ft 

* 

m 

A  ( 

)  Steamed  Shrimp  Ball  (3) 

W 
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A  [ 

)  Beef  Ball  with  Bean  Sheet  (3) 

ft 

ft 
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w 

*  I 

)  Beef  Tripe  (D) 
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*  ( 

)  Stuffed  Bean  Curd  Sheet  RoB  with  Oyster  Sauce  (3) 

ft 

to 

m 

V 

■f  ( 

)  Steamed  Scallop  and  Chicken  (4) 

ft 
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te*( 

)  Juicy  Steamed  Pork  Dumpling  (4) 

ft 
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)  Steomed  Chicken  Bun  (3) 

ft 

ft 

ft 

% 

ft  ( 

)  Steamed  Roast  Pork  Bun  (2) 
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«. 

ft 

ft  I 

)  Baked  Roast  Pork  Bun  (2) 

ft 

*? 

* 

ft 

ft  [ 

)  Steamed  Vegetable  and  Meat  Bun  (2) 

ft* 
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to 
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)  Egg  Custard  Tart  (2) 

ft 

ft 

ift 

to 

to  ( 

)  Steamed  Lotus  Seed  Paste  Bun  (3) 
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)  Fried  Sesame  Ball  (3) 

in 
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)  Creme  and  Pineapple  Flavor  Bun  (2) 

4* 
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to 
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to  ( 

)  Baked  Coconut  Bun  (2) 
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)  Sweet  Almond  Gelatin  (1) 
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)  Steamed  Sponge  Cake  (3) 

to 
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)  Coconut  Cake  (3) 
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)  Glutinous  Rice  Snowball  (3) 

to 

* 

« 

m  ( 

)  Sweet  Steamed  Bun  (3) 
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ft 
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to 

4  to( 

)  Sweet  Sesame  Roll  (3) 

Dim  Sum 


fjto  fill _ _ _ 

2.25 

ft  to 

to. 
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)  Stuffed  Bean  Curd  with  Shrimp  (3) 

2.25 

ft  to 

* 
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)  Stuffed  Pepper  with  Shrimp  (3) 

2.25 

to  to 

A 
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)  Fried  Chicken  Dumpling  (2) 

2.25 

to  & 
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)  Fried  Taro  Dumpling  (2) 

2.25 

2.25 
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)  Chicken  Spring  Rolls  (2) 

2.25 

ft  ft 

it 
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)  Golden  Fried  Meat  Dumpling  in  Garlic  Sauce  (3) 

2.25 

» 
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)  Radish  Cakes  (3) 

2.25 

2.25 
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)  Taro  Cakes  (2) 

2.25 

2.25 

ft 
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)  Fried  Shrimp  Dumpling  (4) 

2.25 

if  £ 

* 
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)  Fried  Shrimp  and  Scallop  Taro  Dumpling  (2) 

2.25 
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)  Eight  Treasure  Sticky  Rice  with  Chicken  in  Lotus  Leave  (1 ) 

3.00 

2.25 

£  # 
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# 

A  ( 

)  Shrimp  Toast  (4) 

2.25 

2.25 
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ft  ( 

)  Barbecued  Spareribs  (3) 

3.00 

2.25 

+ 

ft 
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)  Teriyaki  Beef  Stick  (3) 

3.00 

2.25 

2.25 

if 

to 
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)  Fried  Chicken  Wing  (D) 

3.00 

2.00 

if  *  * 

A  ( 

)  Leek  Dumpling  (3) 

2.00 

2.00 

* 

»  I 

)  Mock  Chicken  Dumpling  (D) 

2.00 

2.00 

2.00 

A  *  *  A 
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)  Vegetable  Bean  Sheet  Rolls/  Vegetable 
in  Dried  Bean  Curd  Skin  (3) 

2.00 

2.00 

JS  it  ♦  jR 
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)  Onion  Cake  (3) 

2.00 

2.00 

ik  it 

A  ( 

)  Crispy  Chinese  Cruller  (2) 

2.00 

2.00 

*  #■ 

*  ( 

)  Vegetable  Spring  Roll  (2) 

2.00 

2.00 

2.00 

2.00 

2.00 

* 
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)  Steamed  Vegetable  Dumpling  (4) 

2.00 

DRINKS 


Hum  and  vermouth  for  a  smooth  tropical  drink. 


Mai  Tai  1,75 

Mai  tai  means  "best"  with  whatever  you  choose 

rnlnnPA  Plinth  -  1.75 


Chance  Meeting  1,7a 

A  blend  oi  light  and  dark  rums  with  fruit  )uices. 

Early  Moon .  I*7® 

Fresh  lime  and  white  rum. 

Islanders  Punch  '-7' 

Rums ,  fruits  and  liqueurs 

Imperial  Grog  1,7S 

Enjoy  our  secret. 

Island  Fog 

Rum  and  pineapple  in  a  cold  froth. 

Pirate’s  Treasure  1 

For  the  strong  at  heart  only 


Calypso  Punch 

A  fragrant  mixture  of  pineapple  and  lime  juices 
with  rum. 


1.75 


Rum  Swizzle 


■ 


Morning  Magic  175 

Fresh  orange  juice  makes  it.  a  light  rum  makes  it 
tick. 


COCKTAILS 


1.10  Champagne  1.20  Orange  Blossom  1.10 

1.10  Grasshopper  1.10  Black  Russian  1.10 

1.10  Stinger  1.10  Scarlet  O'Hara  1.10 

1  .in  Alexander  1.10  Perfect  1-10 


Manhattan  1.10  Gimlet  U0  Bacardi 

Martini  1.10  Side  Car  1.10  Daiquiri 

Sours  1.20  Old  Fashion  1.10  Margarita 

Bloody  Mary  1.10  Pink  Lady  1.10  Rob  Roy 


.-a  . 


Tall  Drinks 


i .  > 


i  : -  - 


// 


1.75 


Planter’s  Punch 
Screw  Driver 
Cuba  Libre 


L20 


v.'/'y//--,. 


Tom  Collins 
Sloe  Gin  Fizz 
Singapore  Sling 


1.20 


High  Ball 

Rickeys 

Punch 


1220 


1.2U 


1.40 


1.40 


1.40 


We  have  a  special  selection  of  fine  dinner  wines  available  for 
your  dining  pleasure.  Please  inquire. 
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Appetizers 


a  Imperial  Garden  Assorted  Cold  Plate  (Serves  four)  4.50 

$  Special  Tidbits  (Serves  two) 

(#  Imperial  Garden  Flame  Hors  D’Oeuvrcs  (Serves  four)  7.00 


Imperial  Garden  Spring  Roll  (2) 

1.20 

S3 

± 

w) 

Shrimp  Toast  (2) 

1.00 

m  is 

Egg  Roll  (2) 

1.00 

ft 

w 

IS 

Fantail  Shrimp  (2) 

. 90 

to  tt 

Fried  Dumpling  (6) 

1.81) 

ft 

ta 

3* 

Fried  Shrimp  Balls 

1.50 

*  « 

Barbecued  Spareribs  — 

Small  1.95  Large 

2.95 

ft 

s 

# 

Ocean  Puffs 

si «  m  9 

Sweet  and  Sour  Spareribs  — 

m 

ft 

s 

Chinese  Pickled  Cabbage 

.75 

Small  1.75  Large 

2.75 

&  &  =?- 

Peking  Egg  Plant 

1.25 

X 

Sliced  Roast  Pork 

1.75 

SOUPS 


FOR  ONE 


s  @  m 

Won  Ton 

. 60 

a  © 

Egg  Drop  . . 

.50 

Won  Ton  with  Egg  Drop 

.75 

FOR  TWO 

j®  a  m 

Imperial  Garden  Soup 

2.00 

at  m  m 

Hot  and  Sour  Soup  (Sze-Chuan  Style) 

1.75 

teStstH-as 

Abalone  with  Chicken  Soup 

1.60 

stftswc 

Sizzling  Rice  Soup  (Chicken  or  Shrimp) 

1.95 

»  E  * 

=  «  iS 

San  Tze  Soup  . 

1.50 

Subgum  Wanton  Soup 

1.60 

«t  m  ffl 

Shark’s  Fin  Soup  . 

3.00 

Facilities  for  Private  Functions  from  10  to  150  Persons. 


Mandarin  and  Sze-Chuan  Specialties 
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BEEF 

1.  Imperial  Sizzling  Steaks  5.2o 

I’rtme  filet  mignon  with  tender  bamboo 
shouts  Chinese  mushrooms  and  snou; 
peas,  served  on  a  sizzling  plate. 

2.  Beef  with  Green  Pepper  and 

Black  Beans  3.50 

Sliced  tender  loin  beet,  sauteed  with 
green  pepper  and  black  beans,  an  un 
usually  delicious  beef  dish. 

3.  Beef  with  Fresh  Broccoli  3.2o 

A  light  and  tasty  dish. 

4.  Hot  Spiced  Shredded  Beef  3.50 

Exotic  hot  beef  dish  prepared  with 
Chinese  mushrooms  and  bamboo 
shoots. 

5.  Shredded  Beef  with 

Imperial  Sauce  3.9» 

Beef  and  bamboo  shoots,  sauteed  in 
a  tasty  bean  sauce,  a  most  prized  dish 
of  our  chef. 

6.  Shredded  Beef  with  Onions  2.9;> 

A  delight  to  onion  lovers. 
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15.  Eight  Jeweled  Chicken  3.75 

Diced  chicken  cooked  with  seven  other 
ingredients  combined  to  make  an 
equally  beautiful  dish 

l(i.  Hot  Spiced  Sliced  Chicken  3.25 

Sliced  chicken  cooked  in  a  hot  and  spicy 
sauce  with  ocean  flavor. 

17-  Sauteed  Sliced  Chicken  3.50 

Sliced  chuken  with  bamboo  shoots. 
Chinese  mushrooms  and  snow  peas  in 
a  white  sauce,  a  clear  and  delicious 
dish. 

18.  Three  Delicious  chicken  3.95 

Chicken.  Chinese  ham.  bamboo  shoots 
and  eggs,  all  shredded  and  served  on 
paper  thin  pan  cakes. 

11).  Scented  Crisp  Duck  3.50 

Steamed  in  spices  and  fried  to  crispy 
brown  color. 

20.  Camphor  Smoked  Duck  3.50 

Smohed  by  camphor  wood  to  a  dark 
red  color,  this  is  a  trulu  great  northern 
Chinese  duck  dish. 


PORK 


SEA  FOODS 
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7.  Sliced  Pork  Szc-Chuan  Style  3.25 

Cooked  lean  pork  sauteed  in  a  hot 
spied  sauce  Willi  bean  cake  and  I’etie 
tables. 

8.  Tender  Slippery  Pork  — »■> 

Pork  prepared  in  a  light  blended  same 
and  vegetables 

9.  Moo  Shu  Pork  3.7;> 

Pork  with  tiger  lily,  egg  and  bamboo 
shoots  served  in  paper  thin  pan  cahes. 
typical  Northern  Chinese  dish. 

10.  Hot  Spiced  Pork  3.2;j 

Sliced  pork  sauteed  in  a  hot  spice 
sauce,  artfully  seasoned  with  ocean 
flavor. 


POULTRY 
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11.  Shanghai  Fried  Chicken  2. Jo 

Boneless  chicken  balls  dipped  in  u 
golden  batter,  served  with  roasted  salt. 

12.  Famous  Artist’s  Chicken  3.9o 

Phis  dish  was  dedicated  to  one  o t 
China's  most  famous  painter  by  an 
equally  famous  cook.  I  he  ingredients 
are  our  secret. 

13.  Kiang  Pao  Chicken  3.25 

Diced  chicken  served  in  a  sweet  bean 
sauce.  0 

14.  Kon-Bo  Chicken  ■>...) 

Diced  chicken  saulecll  in  a  hot  and 
spicy  brown  sauce.  Pekiny  styled 
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21.  Sauteed  Sliced  Shrimp  3.25 

Sliced  lumbo  shrimp  sauteed  with 
Chinese  vegetables. 

22.  Hot  Spiced  Sliced  Shrimp  3.25 

Sliced  shrimp  in  a  hot  and  spicy  sauce 
in  the  great  tradition  ol  Sze-Chuan 
cooking 

23.  Shrimp  with  Tomato  Sauce  2.9o 

Lightly  sweetened  and  done  to  a  pec- 
feciion. 

21.  Hot  Spiced  Ginger  Shrimp  3.25 

If  you  like  ginger,  this  is  it. 

25.  Shrimp  with  Three  Mates  3.75 

Shrimp  sauteed  with  a  combination 
ot  Chinese  hum.  mushrooms,  snow  peas 
m  a  light  same,  colorful  and  full  of 
vavor.  _  _ 

26.  Sauteed  Sliced  Fish  3.70 

Eilet  ot  Hsh  with  Chinese  vegetables  .  _ 

27.  Mandarin  Fillet  of  Fish  3.9a 

A  heavenly  dish,  fish  slices  sauteed  in 
a  variety  of  vegetables  in  a  pungent 
sauce. 

28.  Sweet  and  Sour  Fish  3.25 

A  great  dish  for  sweet  and  sour  lovers. 

29.  Hot  Spiced  Lobster  *-50 

Spnu  hot  with  ginger  in  a  tango  sauce 

30.  Hot  Spiced  Lobster  (without 

Shell)  ■  »•" 

31.  Lobster  w.  Black  Dean  Sauce  4.50 

Fresh  lobster  prepared  with  egg.  pork 
meat  and  black  beans. 

32.  Lobster  with  Black  Bean 

Sauce  (without  Shell)  5.25 


>> 


FAMILY  DINNERS 

($5.00  PER  PERSON) 


For  2  Persons  —  Select  1  from  Group  A  and  1  from  Group  B 

For  3  Persons  —  Select  1  from  Group  A  and  2  from  Group  B 

For  4  Persons  —  Select  2  from  Group  A  and  2  from  Group  B 

For  5  Persons  —  Select  2  from  Group  A  and  3  from  Group  B 

For  6  Persons  —  Select  3  from  Group  A  and  3  from  Group  B 


SOUPS 

Won  Ton  Soup,  Egg  Drop  Soup  or  San  Tze  Soup 

appetizers 

Egg  Roll.  Shrimp  Toast 


GROUP  A 
Beef  with  Green  Pepper 
Sweet  and  Pungent  Pork 
Spare  Ribs  (Large) 

Shrimp  with  Lobster  Sauce 
Sweet  and  Sour  Fish 
Moo  Goo  Gai  Pan 
Beef  with  Chinese  Cabbage 
Pressed  Duck 
Fan-Tailed  Shrimp 
Chow  Ha  Ivew 
Shanghai  Fried  Chicken 
Diced  Chicken  with  Almonds 
Beef  with  Fresh  Broccoli 
Tender  Slippery  Pork 


GROUP  B 

Roast  Pork  Chow  Mein 
Chicken  Chow  Mein 
Shrimp  Chow  Mein 
Beef  Chow  Mein 
Roast  Pork  Chop  Suey 
Chicken  Chop  Suey 
Shrimp  Chop  Suey 
Roast  Pork  Fried  Rice 
Shrimp  Fried  Rice 
Roast  Pork  Lo  Mein 
Chicken  Lo  Mein 
Roast  Pork  Egg  Foo  Young 
Sauteed  Bean  Sprouts 
Mixed  Vegetables 


or  Ocean  Puffs 


DESSERT 

Fortune  Cookies  or  Ice  Cream  or  Pineapple 


AMERICAN  MENU 

appetizers 

Shrimp  Cocktail  1,75 

Fruit  Cocktail .  - 

Crab  Meat  Cocktail  1,75 

45 

Fruit  Juices  . 

SALADS 

Hearts  of  Lettuce  and  Tomato  .7o 

Mixed  Green  Salad 

1  7^ 

Tuna  Supreme 

Chicken  Royale  2-00 

Shrimp  Salad  1.7o 

SANDWICHES 

Bacon,  Lettuce  and  Tomato  -95 

Ham  and  Egg  1.25 

Tuna  Fish  -95 

Chicken 

Club  Sandwich  1,95 

Hamburger  ,75 

Roast  Pork  on  a  Bun  *95 

STEAKS.  CHOPS  &  SEA  FOOD 

Fried  Jumbo  Shrimps  3.25 

Fille  of  Sole  2<5° 

Broiled  Lobster  5*99 

Fried  Chicken  2,59 

Broiled  Pork  Chops  2,95 

Sirloin  Steak  4-°° 

Veal  Cutlet  2  95 

Ham  Steak  3.25 

Filet  Mignon  5,90 


(Minimum  Charge  is  $1.00  per  Person) 


Regional  Chinese  Cuisine  Festival 

■'  Signature  dishes  from  Beijing  &  Szechwan 

fmmmsK  ■  m*mm  • 

Lai  V/uh  Heen  is  once  again  setting  culinary  trend  with  our  new  and 
innovative  cuisine.  Using  traditional  ingredients  and  cooking  methods, 
Chef  Ken  Tam  will  be  presenting  a  whole  new  twist  on  the  famed  dishes 
of  Beijing  and  Szechwan. 

We  are  proud  to  present  the  Regional  Chinese  Cuisine  Festival,  where 
we  showcase  the  innovative  combination  of  bdth  the  modem  and  the 
classical. 


Fan  shaped  shark's  fin  and  shrimp  wontons  braised 
in  a  casserole  with  supreme  soup 

gmmm  - 

Famous  Szechwan  preparation  of  fresh  crab  meat  stir-fried  with  egg  white, 
presented  in  the  shell  and  garnished  with  spicy? deep-fried  claws 

Smoked  duck  marinated  in  Oolong  tea,  deep-fried  and  carved  at  the  table, 
served  with  Chinese  dinner  rolls  and  Hoisin  sauce 
■ 

Deep-fried  five  spices  marinated  Cornish  hen 

wsmm 

Mini  sea  cucumber  wok-fried  with  scallions 


$ 48.00 

$38.00 

$38.00 

$24.00 

$24.00 


Regional  Chinese  Cuisine  Festival 

Signature  dishes  from  Beijing  &  Szechwan 


wm*  ft 

Soya  marinated  duck  breast,  lightly  breaded  and  deep-fried, 
topped  with  a  sweet  vinegar  sauce 

mmmmm 

Wok-fried  chicken  pieces  with  black  pepper  sauce 

)\\WMT 

Spicy  Szechwan  chicken,  stir-fried  with  pepper 

Deep-fried  breaded  jumbo  prawns,  topped  with  a  hot  and  sour  wine  sauce 
Wok-seared  filet  of garoupa  with  a  sweetened  vinegar  sauce 
Chinese  cabbage  served  with  a  crabmeat  and  egg  white  sauce 
Roulade  of  filet  of  garoupa  and  scallions,  sweet  and  sour  wine  sauce 


$ 18.00 

$16.00 

.$16.00 

$18.00 

$18.00 

$ 18.00 

$ 18.00 


Our  sommelier  has  selected  these  special  wines  to  be  paired  with  this 


menu. 

Wine  by  the  glass  5  oz 

1 )  SA  UVIGNON  BLANC,  MONTANA.  MARLBOROUGH. 

NEW  ZEALAND  1998  ^  '  S  7.50 

2)  RIESLING,  LEON  BEYER  RESERVE.  ALSACE.  FRANCE! 997  S  8.25 

3)  BEA  UJ0LA1S  VILLAGES,  LOUIS  JADOT,  FRANCE  1997  S  8.95 

4)  CISPIANO,  CHIANTI  GLASSICO.  ITALY  1995  S  8.95 


5)  GEWORZTRAMINER,  DOPFF& IRION,  ALSACE  FRANCE  1997  S  10.00 


-mm  i  f  1 1  t  s  f  b  s  t  s  t 1 1  a  s  a  m  n 


BfEWf^K'Li'  Lai  Wall  Heen ’s  famous  Dim  Sum 


31)  mmtam  t*so 

Cream  custard  freshly  baked  in  a  puff pastry  shell 

32)  ttfeSm  S  *  80 

Deep-fried  pin-wheel  pujf  pastry,  wrapped  with  thousand-year  egg, 

lotus  seed  paste  and  ginger 

33)  S3.30 

Steamed  spongy  roll 

34)  S4.80 

Thousand  layer  custard  with  shreds  of  coconut 

35)  igyljte®  .  S4.80 

Pan-fried  mashed  yam  topped  with  chopped  peanut  and  lychee  honey 

36)  S4.80 

Sugar  cane  jelly  roll 

37)  •  S3.30 

Baked  creamy  sago  with  lotus  seed  paste 

38)  S  8.00/Bowl 

Double  boiled  sweetened  walnut  soup  with  frog  jelly 

39)  -g-BfiSftfi)  S  4.80/Bowl 

Seasonal  pudding  (please  ask  your  server  about  today 's  selection) 

40)  S  3.30/Bowl 

Chinese  sweet  soup  (please  ask  your  server  about  today's  selection ) 


Premium  rice  &  noodle  dishes 

1)  (masmi®)  s. 42.00 

President 's  egg  fried  rice  with  minced  fresh  lobster  (1  'A  pound) 

2)  ®&&||B||||k  S  23.80 

A  balone  and  shiitake  mushrooms  slowly  cooked 
in  a  casserole  with  egg  noodles  (Serving  of  two) 


g-g-H  WWfflfWWfrB  B  B 


*  E  DB  .«  ■  _s_l. 


Executive  Lunch  for  Two  $48.  00 


SM&a>}lk 

gkmmunm 


Scallops  wrapped  in  a  crystal  fold  with  spiced  and 
marinated  vegetables 

Steamed  dumpling  of  shrimps,  fresh  crab  meat  and 
diced  bamboo  shoot 

Baked  mini  puff  pastry  turnover  with  cured  ham, 
shrimps  and  pork 

Shark  ‘sfin,  fresh  crabmeat  wrapped  in  a  dumpling  and  suspended 
in  a  clear  chicken  broth 
Braised  lobster  with  noodles 
Cream  custard  freshly  baked  in  a  puff  pastry  shell 


mmmmz® 

Prix  Fixe  Lunch  for  Two  $38. 00 


TRUCKS  ' 

smm&m 

isi+^dsssf 

mmm 


Crystal  shrimp  dumpling 

Deep-fried  shrimps  wrapped  in  tofu  layers 

Curry  flavored  beef sandwiched  between  pan  fried  pastry 

A  thick  chicken  broth  with  diced  seafood 

“ Billionaire ’s"  fried  rice  with  finely  shredded  conpoy 

and  egg  white 

Cream  custard  freshly  baked  in  a  puff pastry  shell 


mmmmm 


Executive  Lunch  for  Four  $128. 00 


Lai  Wah  bok  choy  dumpling  / 

Steamed  dumpling  of  shrimps,  fresh  crab  meat  and 

diced  bamboo  shoot 

sammm 

Deep-fried  spring  roll  of  lobster  escalope  and  peach  slices, 
Chef  s  salad  dressing 

ssasw® 

Deep-fried  spring  roll  of  mixed  vegetables 

A  shark 's  fin  soup  with  dried  seafood  medley 

Wok-fried  fresh  scallops  with  vegetables 

®gg2±«ifg 

Wok-fried  lobster  with  garlic  and  cheese  sauce 

%msmm 

Fresh  crab  meat  fried  rice  dusted  with  fish  roe 

hmmm 

Cream  custard  freshly  baked  in  a  puff pastry  shell 

fitaege*® 

Prix  Fixe  Lunch  for  Four  S88. 09 

*BaB®K* 

Crystal  shrimp  dumpling 

Siu  Mai  of  pork,  shrimps  and  scallops 

Deep-fried  spring  roll  of  mixed  vegetables 

IISSI 

A  thick  chicken  broth  with  diced  seafood 

Wok-fried  filet  of  beef  tenderloin  with  barbecue  sauce 

Pan-seared  filet  of  Atlantic  cod 

mmm 

“ Billionaire 's  "  fried  rice  with  finely  shredded  conpoy 

and  egg  white 

Cream  custard  freshly  baked  in  a  puff pastry  shell 

ffiSAfeSfi 

Prix  Fixe  Lunch  for  Six  SI 28. 00 


7Kb°bSSIS* 

»®easts 
sm &mit 


mmmmm 


mmm 


gkmmwjm 


Crystal  shrimp  dumpling 
Lai  Wah  Bok  choy  dumpling 
Deep-fried  spring  roll  of  mixed  vegetables 
Baked  mini  puff  pastry  turnover  with  cured  ham. 
shrimp  and  pork 

A  thick  chicken  broth  with  diced  seafood 
Slices  of  beef  cooked  with  mushrooms  flavored  with  garlic 
IVok-fried  chicken  pieces  flavored  with  ginger  and 
.  aged  orange  peel  served  in  a  clay  pot 

Seasonal  vegetables  poached  in  a  supreme  broth  with  cured  ham 
Billionaire 's  "fried  rice  with  finely  shredded  conpoy 
and  egg  white 

Cream  custard  freshly  baked  in  a  puff  pastry  shell 


«  mi  a  * 


Barbecue 


!) 

-A  combination  platter  of  five  selections  from  the  following 
appetizers 


S  24. 00 


2)  #0*®  S  12.00 

Shredded jellyfish 

marinated  in  sesame  oil,  rice  wine  and  vinegar 

3)  5  ,2.00 

Deboned  chicken  wings 

lightly  poached  in  rice  wine  and  vinegar  with  shredded  chili 

4)  J.fM®ft=JR  5  /2. 00 

Sliced  deboned  beef  shank 

5)  Uim  $  1 0.00, 

Smoked  ham  hock  sliced  and  served  with  chili  vinegar 

6)  ElFiSii  $  12.00 

Five  spiced  fish 

fresh  from  our  smoker,  bursting  with  anise  and  cinnamon 


7)  JRStSSI  S  10.00 

Vegetarian  barbecue  goose 

an  excellent  mock  'filet  of goose  ‘  made  with  layers  of  tofu 


8) 

Honey  glazed  barbecue  pork 

S  12.00 

9) 

wmm$i 

Regular  $|| 

S  12.00 

Roast  crispy  duckling 

«■'/#* 

S  18.00 

10) 

Regular  $] 

S  12.00 

Soya  chicken 

infused  with  lemon  grass  and  tightly  poached 

Hal/'epM 

S  18.00 

11) 

. 

Chicken  poached  in  "Dragon  Well"  tea 

S  18.00 

Appetizers 


2) 

.3) 

4) 

5) 

6) 

7) 

8) 

9) 


For  four  Hfeffl  S  3200 
Lustrous  peacock  For  six  fsislffl  S  48.00 

a  robust  salad  with  fresh  melon,  mango,  shredded  barbecue 
duck  and  chicken,  jellyfish  and  honeyed  walnuts  caressed 
in  peanut  sauce 

S  24.00 

Shrimp  salad 

succulent  prawns  and  tropical  fruits  on  fresh  vegetables 
served  with  house  dressing 

a mm&  s  s.oo 

Deep-fried  wonton 

served  with  a  sweet  and  sour  sauce 

'gKfflmt!  S  5. 00  per  piece 

Deep-fried  crab  claw 

stuffed  with  crab  and  shrimp  mousse  and  lightly  breaded, 
served  with  dipping  sauce 


Deep-fried  spring  roll 

wrapped  with  an  assortment  of  fresh  crunchy  vegetables 


S  1.50  per  piece 


Deep  fried  shrimp  and  salad  dressing  wrapped 
in  a  wafer  paper 


S  2.50  per  piece 


mkwm 

Deep-fried  filet  of garoupa  sandwich 

Conch  shell  stuffed  with  a  blend  of  minced  pork, 
onion  and  Chinese  cured  ham  baked  in  a  layer  of 
creamy  curry  sauce 

ssas 

" Drumstick  "  of  shrimp  mousse,  deep-fried  on  a 
sugar  cane  stick,  Vietnamese  style 


$2.50  per  piece 


$  5. 00  per  piece 


$  5. 00  per  piece 


Soup 


1)' 


2) 


3) 


4) , 

5) 


S) 


7) 


8B8SSS* 

Imperial  swallow 's  nest 

and  minced  chicken  in  a  thick  supreme  broth 

JWSS&88S*' 

Rictf  lobster  bisque 

crowned  with  golden  brown  puff  pastry 

Double  boiled  chicken  consomme  of  abalone, 
bamboo  pith  and  chicken  breast 


m 

Regular 


Double  boiled  supreme  soup  with  fish  maw,  conch, 
shiitake  mushrooms,  and  heart  of  bok  choy 


Double  boiled  duck, 

premium  quality  fish  mqw  and  Japanese  conpoy 
in  a  supreme  soup 

itmvumni 

Fish  maw  and  Japanese  shiitake  mushrooms 
double  boiled  in  a  clear  consomme 

S  48.00 

Thickened  supreme  soup  of  dried  shredded  abalone, 
sea  cucumber,  fish  maw  and  deep  forest  mushrooms 


Person 

S  60.00 

S  18.00 

$  18.00 

$  16.00 

$  16.00 

S  12.00 

$  12.00 


8)  S  32.00  S  8.00 

Fresh  A  laska  king  crab  bisque  with  fish  maw 

9)  i mitBmmn  $  32.00  $  s.oo 

Aromatic  broth 

studded  with  fish  maw,  shredded  duckling, 
mushrooms  and  sun-dried  mandarin  pee! 


10)  Mf§g|gt 

Rainbow  broth 

a  colorful  selection  of  fresh  market  seafood  in 
a  thick  chicken  stock,  crowned  with  caviar 

11) 

Chicken  consommb 

with  bamboo  shoots  and  slices  of  chicken 

12)  SiSf5g*§t  . 

Diced  chicken  in  a  thickened  soup  flattered  with 
sweet  corn  and  drops  of  egg  white 

13)  ssssm® 

Hot  and  sour  soup 

with  diced  seafood  and  deep  forest  mushrooms 


14) 

Minced  sirloin  soup 

swirled  with  egg  white  and fresh  spinach 

is) . 

Fresh  shrimp  wonton 
suspended  in  a  clear  consommi 

16)  mesTEig 

Clear  consomme  of  stow  mushrooms  and  egg  drop 

17)  mm&mm  - 

Vegetarian  broth 

with  diced  tofu  and  mixed  vegetables 


m 

Regula 

5  24.00 

S  22.00 

S  22.00 

S  22.00 

S  22.00 

S  22.00 

S  18.00 

S  18.00 


Seafood 


1) 

Fresh  daily  catch  (please  ask  your  server  for  selections) 

■  B#fi 

Seasonal  price 

2)  ' 

A  combination  of  wok-fried  lobster  meat  and  deep-fried  spiced  claws 
served  in  a  crispy  potato  nest  with  seasonal  vegetables  ' 

S  48.00 

3) 

't'jm.Mmx 

Stir-fried  lobster  escalopes  with  egg  white  and  bamboo  fungi 

S  48.0Q 

4) 

izmmwmMm 

Steamed  fresh  lobster  in  aged  Chinese  wine  on  a  bed  of  vermicelli 

S  38.00 

5) 

- 

Wok-fried  fresh  lobster  with  deep-fried  garlic 

S  38.00 

6) 

Dungeness  crab  wok-fried  in  a  spicy  curry-sauce 

S  28.00 

7) 

Wok-fried  dungeness  crab  with  scallions  and  hot  pepper, 
glazed  by  black  bean  sauce 

S  28.00 

8) 

Baked  dungeness  crab  with  garlic,  black  bean  paste,  scallions  and 
minced  pork 

S  28.00 

9) 

Stir-fried  prawns,  choy  sum  and  cured  ham  adorned  with 
a  crystal  sauce 

S  24.00 

10) 

Stir-fried  prawns  flavored  with  black  bean  sauce 

S  18.00 

11) 

Deep-fried  Dublin  bay  prawns  on  a  bed  of  broccoli,  topped  with 
our. special  house  dressing 

S  18.00 

"&  1 1 II 1 2 1 1 1 1 1 1 E  3  3 1 3 1 8 


U«8  Poultry 


1)  Jt®  (“#) 

Peking  duck  (T wo  courses) 

thinly  sliced  crispy  barbecue  duck  wrapped  in  a  warm  crepe  with 
scallion  and  Hoisin  sauce 

-mss-s;  mmnmmm&m&mfcm 

Second  course,  your  choice  of  the  following: 

Minced  duck  meat  stir-fried  with  celery,  wrapped  and  baked 
in  a  pan  cake 

Stir-fried  minced  duck  meat  with  dried  noodles  served  in  a 
fresh  lettuce  leaf 

2)  mftmm 

Stir-fried  minced  duck  meat  with  dried  noodles  served  in  a 
fresh  lettuce  leaf 


3) 

4) 

5) 

6) 
1) 
8) 
9) 


tmmrn 

Stir-fried  shredded  duckling  with  crunchy  bean  sprout 

mm®  SB 

Braised  duckling  breast  in  Chu  Hoa  sauce 

Tender young-duckling  a  la  'Orange 

Crispy  pan  seared  breast  of  chicken  basted  in  a  lemon  sauce 

Stir-fried  chicken  pieces  accompanied  by  red  onion  and  black  bean 

Dices  of  chicken  wok-fried  with  vegetables  and  cashew  nuts 


assist  m 

Boneless  marinated  chicken  meat  hugged  by 
Yunnan  cured  ham  and  vegetables 


io)  BIStiSsK 

Roast  Asian  chicken 


io  mmsmm 

Marinated  chicken  baked  golden  brown  in  a  bed  of  coarse  rock  salt 


S  18.00 

S  18.00 
S  18.00 
S  18.00 
$  16.00 
S  16.00 

S  18.00 

S  24.00 

$  16.00 
S  16.00 


SMS 


2) 

3) 

4) 

5) 

6) 

7) 

8) 

9) 

10) 


$  3s.oo 

Beggar 's  beef  brisket  (Please  order  in  advance) 

From  a  recipe  inspired  by  the  roaming  beggars  of  ancient  China, 
who- would  steal  chickens,  wrap  them  in  mud  and  cook  them  in  the 
glowing  embers  of  camp  fire,  to  create  a  tasty  meal. 

The  brisket  is  wrapped  in  lotus  leaves  and  slow  bakes,  then  cracked  to 
open  and  served  at  your  table. 

s 24.00 . 

Moo  Shu 

your  choice  of  beef,  pork  or  chicken,  wok-fried  with  shredded 
mushrooms,  seasonal  vegetables  and  Hoisin  sauce  served  in 
a  warm  wheat  crepe 

$  ,s.oo 

Wok-fried  thinly  shredded  steak  nestled  in  a  crisp  potato  basket 
with  a  rainbow  of  vegetables 

S  18.00 

Cantonese  style  marinated  beef  tenderloin  with  sweet  tomato  sauce 


Wok-fried  diced  beef  tenderloin,  black  pepper  corn 

Stir-fried  beef  with  scallions  and  garlic,  favored  with  oyster  sauce 

Sweet  and  sour  pork  tidbits  with  seedless  lychee  fruit 

Short  spare  ribs  seared  with  King  To  sauce 

Deep-fried  spareribs  spiced  with  pepper  and  salt 

Minced  pork  cake  blended  with  sundried  salted fish,  pan-fried  with 
soya  sauce 


S  18.00 

S  16.00 

S  14.00 

$  14.00 

S  14.00 

S  16.00 


Vegetables  and  Tofu ; 


.1) 

tnsBSMr 

Steamed  bouquet  of seasonal  vegetables  and  deep  forest  mushrooms 
topped  with  a  crystal  sauce 

S  18.00 

2) 

SBSSIS 

A  blend  of  tofu,  shrimp  mousse,  diced  mushroom  and  cured  meat, 
formed  into  a  cake  and  pan-fried 

§  16.00 

3) 

Ms.m 

Braised  tofu  with  shiitake  mushroom  and  Chinese  greens  in 
oyster  sauce 

$  16.00 

4) 

Steamed  tofu  stuffed  with  shrimp  mousse,  served  in  a  bamboo  basket 
with  soya  sauce 

$  16.00 

5) 

sSSitif 

Steamed  eggplant  and  mashed  garlic  in  soya  sauce 

S  14.00 

6) 

mmmmw 

Deep-fried  fresh  asparagus  dusted  with  seasoned  salt 

S  14.00 

7) 

1 

Wok-fried  peeled  Chinese  broccoli  with  /heed  sun-dried  sole 

S  14.00 

8) 

Three  kinds  of  mushroom,  braised  in  oyster  sauce  with  vegetables 

S  16.00 

9) 

Seasonal  vegetables  poached  in  a  supreme  broth, 
favored  with  shredded  cured  ham 

S  16.00 

10) 

JUS**** 

S  14.00 

Wok-fried  mixed  seasonal  vegetables  with  chili  sauce 


mm  -  Casserole 


1) 

A  casserole  of  spiced  minced  pork  and  eggplant,  perfumed  with 
garlic  and  chili 

S  14.00 

2) 

Wok  seared  Atlantic  oysters  in  a  port  sauce 

S  18.00 

3) 

inmtmi 

Szechwan  style  spiced  seafood  medley  and  vermicelli 

S  18.00 

4) 

mmmrn 

Slow  simmered  conpoy.  seasonal  vegetables  and  vermicelli  in 
a  casserole 

S  16.00 

5) 

SMSMt 

Slow  cooked  tofu  and  mixed  diced  seafood  in  a  clay  pot 

S  18.00 

6) 

Barbecue  duck  pnd  creamy  taro  paste,  cooked  and  presented  in 
a  clay  pot 

S  16.00 

7) 

Cured  Chinese  sausage  and  duck  prosciutto  (Serving  for  four) 

S  28.00 

8) 

Chicken  and  sunflried fish  flakes  (Serving  for  four) 

.  S  24.00 

9) 

(Eero 

Shredded  conpoy  and  diced  taro  (Serving  for  four) 

S  24.00 

10) 

(EHiffl) 

Beef  and  scallions  (Serving  for  four) 

S  ,24.00 

Abalone  and  Dried  Seafood 


1)  •  mm 

'Dried  whole  abalone  (please  order  in  aeh-ance)  Seasonal  price 

slow  cooked  and  seasoned  with  oyster  sauce  prepare 
at  your  table  side 

2)  -  UM  $24.00  Per  taille 

Fresh  Mexican  whole  abalone 

presented  in  a  clay  pot  with  oyster  sauce,  served  with 
seasonal  vegetable  sprouts 

3)  .  S  80.00 

Braised  abalone  and  fresh  vegetables  served  with  oyster  sauce 

4)  8i§Sfg##S&jS  s  so.oo 

Sliced  abalone,  sea  cucumber  sandwiched  with  Chinese  cured  ham 
and  shiitake  mushrooms  on  a  bed  of  seasonal  vegetables 

5)  £fg8!*!F»  S  80.00 

Golden  abalone  and  silver  fish  maw 
served  with  fresh  sprouts  in  an  oyster  sauce 

s)  mmmn  .  .  $  3s.oo 

Finely  shredded  abalone  stir-fried  with  crunchy  bean  sprouts 

7)  S  24.00 

Braised  sea  cucumber  in  an  oyster  sauce  flavored  with  shrimp  roe 

8)  ,  -  S  38.00 

Conpoy  and  fresh  garlic  braised  in  a  thick  oyster  sauce  with 
seasonal  vegetables 


9) 


A  combination  of  dried  seafood 

sea  cucumber,  conpoy,  fish  maw  and  shiitake  mushrooms 
braised  in  an  oyster  sauce 


S  48.00 


ffxCIStlil!  Mice  and  noodles 


1) 

Shrimp, and  egg  fried  rice  omelet 

S  18.00 

i) 

m&m&m 

Imperial  fried  rice  of  diced  abalone  and  chicken 

S  18.00 

3> 

Billionaire  s  fried  rice  with  finely  shredded  conpoy  and  egg  white 

S  16.00 

4) 

Fresh  crab  meat  fried  rice  dusted  with  fish  roe 

S  16.00 

.5) 

mm s 

"Young  chow  "fried  rice 

S  14.00 

6) 

Wok-fried  e-fu  noodles  dusted  with  shrimp  roe 

■S  16.00 

7) 

Small 

Hyyoyee  min  g  Large 

e-fu  noodles  served  with  crabmeat  and  sprouts 
in  supreme  soup 

S  8.50 

S  16.00 

S) 

mum 

Singapore  style  fried  vermicelli  with  shrimp  and  pork, 
scented  with  curry 

S  14.00 

9) 

Fried  rice  noodles  with  shrimp,  pork  and  scented  with  curry  in 
a  potato  nest 

S  14.00 

10) 

xo . 

Fried  rice  noodles  with  sliced  beef  in  a  conpoy,  chili  sauce 

S  14.00 

11) 

XM&S 

Cantonese  noodles 

an  arrangement  of  mixed  seafood  and  assorted  moat 
set  on  a  bed  of  crispy  fried  noof/les 

S  16.00 

12) 

SffiiaS 

S  18.00 

A  noodle  soup  with  mixed  seafood,  assorted  meal  and 
seasonal  vegetables 


ffinoS  Dessert 


1)  ssaa 

Imperial  swallow's  nest,  double  boiled  in 
a  sweetened  almond  soup 

2) 

Imperial  swallow's  nest,  double  boiled  in  light  syrup 

3) 

Steamed  crystal  tapioca  cake 


4) 

Steamed  spongy  roll 

5) 

Baked  preserved  egg  in  a  puff  pastry 

6)  mimn-m 

Sugar  cane  jelly 

7)  fw&gj& 

Double  boiled  sweetened  coconut  soup  with  frog  jelly 

8) 

Cappuccino  truffle  cheesecake  enrobed  in 
a  chocolate  caramel  sauce  served  with  fresh  berries 


9) 


Grand  Marnier  creme  brulee  and  espresso  ice  cream 


io)  gmmiGi 

Seasonal  pudding 

(please  ask  your  server  about  today's  selection) 

id 

Seasonal  fruit  (Minimum  2  person) 

12)  SWBzK 

Chinese  sweet  soup 

(please  ask  your  server  about  today's  selection) 


^\±L  S80. 00  per  person 

S80. 00  per  person 

§  3.30 

S  3.30 

S  4.80 

S  3.30 
^ilL  SI 2.00  per  person 

S  7.00 

S  7.00 
Mill  S  4.80  per  person 

$  2.50  per  person 
W&S  3.30  per  person 


Wine  and  Cantonese  Ci 


UISINE 


Such  complex  food;  how  do  you  know  what  wine  to  drink? 
The  world  of  wine  is  as  complex  as  Chinese  food. 

The  simpler  the  dish,  the  simpler  the  wine.  If  in  doubt, 
Champagne  goes  with  everything. 

While  the  pairing  of  white  wines  with  seafood  and  chicken, 
and  red  wines  with  red  meats  is  to  be  considered, 
the  unique  and  exotic  flavorings  of  Chinese  sauces  and  methods 
of  cooking  also  come  into  play. 

Riesling  has  a  floral  nose  and  is  ideal  with 
medium  spiced  steamed  dishes. 

Pinot  Gris  is  a  full  flavored  wine  with  low  acidity  and  is  ideal 
with  plain  poached  fish  or  seafood. 

Local  Chardonnays  from  Ontario  are  well  matched  with 
milder  dishes  with  medium  spice, 
while  Californian  and  Australian  Chardonnays  are  better  suited 
to  heavier  seafood  sauces. 

Cabernet  Sauvignon  is  a  full  bodied  wine  that  is  ideal  with  beef, 
lamb,  and  duck  in  strongly  flavored  sauces  such  as 
Hoisin  or  black  bean, 

while  Pinot  Noir  goes  Well  with  beef  lamb,  and  duck  in 
a  lighter  form. 

Nebbiolo  originates  from  Italy  and  is  well  suited  to 
heavy  dishes  of  dark  meats. 

The  Metropolitan  Hotel's  resident  Sommelier  would  be  happy  to 
assist  you  in  making  the  perfect  selection  to 
accompany  your  dinner. 

Bon  appetite I 


WHITE  WINES 


CHAMPAGNE 

POL  ROGER,  CUVEE  RESERVE.  BRUT,  NV 
MOET&  CHANDON,  BRUT.  NV 
LA  URENT-PERRJER,  BRUT,  NV 
DOM  PERIGNON,  MOET  &  CHANDON,  REIMS.  1990 
CRJSTAL  LOUIS  ROEDERER.  REIMS.  1990 


SPARKLING  WINES  » 

SEGURA  VJUDAS,  SPAIN,  NV 
CODORN1U NAPA.  BRUT,  NAPA  VALLEY,  NX ' 

MUMM  CUVEE  NAPA,  BRUT  PRESTIGE.  NAPA  VALLEY,  NV. 


ALSACE 


SYLVANER,  CRYSTAL  D  ALSACE.  DOPFF& IRION.  1997 

RIESLING.  LEON  BEYER  RESERVE,  1997 

P1N0T BLANC,  TRIMBACH,  1996 

TOKAY  PINOT  GRIS,  LEON  BEYER.  1997 

GEWURZTRAMINER.  DOPFF& IRION.  1997 

RIESLING,  RESERVE.  PIERRE  SPARR,  1997 

PINOT  GRIS,  CARTE  DVR,  PIERRE  SPARR  1997 

RIESLING,  SCHONEBOURG.  GRAND  CRU,  PIERRE  SPARR,  1996 

GEWURZTRAMINER.  SPOREN,  GRAND  CRU,  PIERRE  SPARR,  1996 

BURGUNDY 

CHARDONNA  Y.  LOUIS  L4  TOUR.  1996 

PUL1GNY  MONTRACHET.  JEAN  MARC  BOILLOT,  1  ER  CRU.  1996 
BATARD-MONTRACHET.  GRAND  CRU,  DOMAINE LEFLA1VE.  1993 
BA TARD-MONTR/l CHET.  GRAND  CRU.  DOMAINE  LEFLAIVE,  1991 

ITALY 

SOAVE,  LEONILDO P1ER0PAN.  VENETO,  1994 
PINOT  GRIG10,  TIEFENBRUNNER,  ALTO  ADIGE.  1997 

GERMANY 


• RIESLING ,  RIVERSIDE.  BALBACH.  RHEINHESSEN.  1997 


S  80.00 
S  90.00 
S  9000, 
■S  195.00 
S  230.00 


S  35.00 
S  55.00 
S  65  00 


S  32.00 
S  39.00 
S  39.00 
S  45.00 
S  48.00 
S  48.00 
S  49  00 
S  75.00 
S  75.00 


S  49.00 
S  160.00 
S  33000 
S  330.00 


S  50.00 
S  52.00 


S  33.00 


fl-fl-B  SBS  5  53  IBIS 


RED  WINES 


BORDEAUX 

MOUTON  CADET.  BARON  PHILIP  DE ROTHSCHILD,  GIRONDE.  1997  S  39. 00 
CHA  TEA  U  PUYFROMA  GE.  BORDEA  UX  SUPERIEUR,  SAINT-C1BARD.  1997  S  45. 00 
CHA  TEA  U  LAGRANGE  LES  TOURS.  BORDEA  UX  SUPERIEUR.  1996  S  52  00 

CHATEAU BEHERE,  PAU1LLAC,  CAMORE.  1996  S  80.00 

CHXTEA  U  CALON-SEGUR.  ST.  ESTEPHE.  TROISIEME CRU.  1982  S  250.00 

CHA  TEA  U  LOEl'ILLE-BARTON.  ST.  JUUEN.  DEUXIEME  CR  U.  1 982  S  400  00 

BURGUNDY 


L.isujo  jmuui  ,  i  yy/  $  (ju 

PINOT NOIR.  LOUIS LATOUR.  1997  s  50  00 

COTE  DE  BEA  UNE-VILLA GES.  JOSEPH DROUHIN.  1996  S  60. 00 

CLOS DE  VOUGEOT.  GRAND  CRU.  DOMAINE  TH0N1AS-M0ILLARD.  1991  S  189.00 
BONNES-NIA RES.  GRAND  CRU.  DOMAINE  THOMAS-MOJLIARD.  1991  S  189  00 
CHAMBERT1N,  CLOS  DE  BEZE,  THOMA  S-MOILLARD.  1991  S  230.00 


COTE-DU-RHdNE;  E.  GUIGAL.  1995 
CHATEAUNEUF-DU-PAPE,  J.  VIDAL  FLEURY.  1992 

ITALY 

CISPIANO.  CHIANTI  CLASSICO.  1995 
AMARONE.  TOMMASI.  1985 
BRUNELLO.  FATT0RR1A  DEI BARBI.  1979 

CALIFORNIA 

CABERNET SAUV1GN0N.  NATHANSON CREEK  NV 
MERLOT,  NATHANSON  CREEK.  NV 

CABERNET  SAUVIGNON.  ROBERT  MONDAVI.  WOODBRIDGE  1996" 
PINOT  NOIR.  PEDRONCELU.  SONOMA.  1995 
CABERNET  SAUVIGNON.  PEDRONCELU.  SONAMA.  1996 
Z1NFANDEL.  OLD  ITNES  "LODI".  KENWOOD.  SONOMA  VALLEY.  1996 
CABERNET  SA  UV1GN0N.  MONDA  VI  UNFILTERED.  NAPA.  1995 
MERLOT.  GRAND  ARCHER.  ARROWOOD.  SONOMA  1996 
CABERNET  SAUVIGNON.  HEITZ.  NAPA  VALLEY  1993 


S  48.00 
S  85.00 


S  45.00 
S  95.00 
S  155.00 


30  00 
30.00 
40.00 
50.00 
59.00 
62.00 
80.00 
80.00 
85.00 


RED  WINES 


PINOT  NOIR.  KINGS  RIDGE.  kEXHILL,  1996 
PINOT  NOIR.  BETHEL  HEIGHTS,  WILLAMETTE.  1995 

AUSTRALIA 


CABERNET  SAUVIGNON,  YELLOW  LABEL.  WOLF  BLASS.  1997  S  49  00 

CANADA 

PINOT  NOIR.  1NN1SKILUN,  NIAGARA,  1997  $  36.00 

GAMAY.  CAVE  SPRING,  NIAGARA.  1997  s  39.00 

CABERNET  FRANC.  STONEY RIDGE.  NIAGARA.  1996  S  55  00 

PINOT  NOIR.  INNISKILUN.  ALLIANCE.  NIAGARA.  1995  S  85.00 

CHILE 

CABERNET  SAUVIGNON,  LA  PALMA,  1997  s  34  00 

CABERNET  SAUVIGNON.  RESERVE.  LA  PALMA.  1997  S  45  00 

MERLOT  LA  PALMA.  1997  $  56.00 


DESSERT  WINES 


VI N SANTO.  SANTORINI.  SANTO  WINES.  GREECE.  1993  (750ML)  S  60.00 

TOKAJI,  ASZU,  5  PUTTONi’OS.  ROYAL  TOKAJI,  HUNGARY.  1991  (500ML)  S  60.00 
ICE  WINE.  VIDAL.  REIF.  NIAGARA,  1996  (375ML)  S  79.00 

ICE  WINE.  VIDAL,  INNISKILUN,  NIAGARA,  1996  (375ML)  S  89. 00 


WINES  BY  TEE  GLASS 


WHITE  WINE  (SOZ) 

SAUVIGNON  BLANC,  MONTANA.  MARLBOROUGH.  NEW  ZEALAND.  1997 
WHITE  ZINFANDEL,  TURNING  LEAF.  .GALLO,  CALIFORNIA.  1997 
CHARDONNAY.  ROBERT  MONDAVI.  WOODBRIDGE.  CALIFORNIA.  1997 
RIESLING,  LEON  BEYER  RESERVE,  ALSACE,  FRANCE.  1997 

RED  WINE  {5  0  Z)- 


CABERNET SAUVIGNON,  NATHANSON CREEK.  CALIFORNIA.  1996  S 

CABERNET  SA  UVIGNON.  ROBERT MONDA  VI,  ■ WOODBRIDGE 

CALIFORNIA,  1996  s 

CABERNET  SAUVIGNON,  YELLOW  LABEL,  WOLF  BLASS, 

AUSTRALIA,  1997  $ 

PINOTNOIR,  LOUIS LATOUR.  BURGUNDY.  FRANCE.  1997  s 

DESSERT  WINES;  {2  OZ) 

ICE  WINE,  VIDAL,  INNISKILLIN,  NIAGARA.  1996  $ 

PORTS  (2  OZ) 

TAYLOR'S  LBV  s 

SHERRIES  (2  OZ) 

HARVEY'S  BRISTOL  CREAN1  s 

AMONTILADO  TIO  PEPE-FINO  $ 

DRY  SACK-FINO  s 

HARVEY 'SMED-DRY  s 

SAKE  (6  OZ) 

GEKKE1KAN.  JAPAN  c 


7.50 

7.50 

8.25 

8.25 


7.00 

8.50 

10.50 

10.50 


12.00 


6.00 


6.50 

6.50 

6.50 

7.50 


6.95 


mm 


COGNAC 


10Z 

PERSONAL 

' 

BOTTLE 

HENNESSY  VS. 

S  6.50 

S 

169.00 

REMY MARTIN  VS. 

S  6.50 

S 

169.00 

COUR VOISIER  VS. 

S  6.50 

S 

169.00 

REMY  MARTIN  VS  O.P. 

S  8.50 

S 

195.00 

COURVOISIER  V SOP- 

S  8.50 

S 

195.00 

HINE  RARE  AND  DELICATE 

S  18.50 

S 

400  00 

HENNESSY X:0.  FINE  CHAMPAGNE 

S  22.00 

S 

450.00 

REMY  MARTIN  X.O.  IMPERIAL 

S  22.00 

S 

450.00 

HINEANTIQUE 

S  35.00 

S 

600.00 

HENNESSY  PARADIS 

S  60.00 

s 

800.00 

LOUIS  XIII  REMY  MARTIN 

S  85.00 

S  2200.00 

ARMAGNAC 


1  OZ  PERSONAL 

BOTTLE 


SEMRE  V.S.O.P.  S  8.50 

MARQUIS DEMONTESQUIOUVS.O.P  ,  S  16.50 

MARQU1S.DE  MONTESQUIOU  X.O.  S  18.00 

BAS  ARMAGNAC.  CHA  TEA  U  DE  PRADA,  1981  S  25. 00 


S  195.00 
S  300.00 
S  320.00 
S  480.00 


■fc  CHINESE  TEA 


The  art  of  tea  is  to  good  Chinese  cooking  as  the  study  of  wine  is  to  French  cuisine.  Great 
tea  is  of  both  culinary  and  medicinal  benefits.  Connoisseurs  have  long  recognized  that 
good  origin,  climate,  and  processing  are  critical  to  producing  good  tealeaves,  and  that 
the  water  used,  temperature,  utensils  and  technique  are  critical  to  proper  brewing.  In 
many  areas  of  Asia,  the  service  of  tea  is  a  solemn  ceremony. 


Lai  Wall  Heen  has  collected  samples  of  some  of  the  best  tea  varieties  from  Asia. 
Please  ask  our  manager  to  assist  you  in  picking  the  tea  leaves  you  desire,  and  conduct  a 
tea  ceremony  to  enhance  your  dining  experience. 


l)  ■-  mffiZm 

"Tien  Kwan  Ying"  of  Oolong  Tea  —  Minnan,  Anxi 
S  4.00  Per  Person  {&  6  Brews  rfH 


2) 

"Pu  Er  "  of  Green  Compressed  Tea  —  Yunnan,  Meng  Hai 
$  4.00  Per  Person  6  Brews 

3)  grmemx  - 

"Rosy  Scented"  of  Black  Tea  — Anhui,  Qimen 
S  4. 00  Per  Person  4  Brews 

4)  "sufejts  -  am 

.  "Dragon  Balls,  Jesminc  Scented"  of  Oolong  Tea  —  Fujian 
S  4. 00  Per  Person  6  Brews  M 

5)  "Sf+6C«Ji3S-ijg51 

"Flowery  Pekoe  (Silver  Needles)  "  ofShou  Klee  —  Fujian  ' 
5  4. 00  Per  Person  3  Brews  nil 


6)  -«MrA«$-ftf£fp 

"Monkey  Picked"  of  Oolong  Tea  —  Minbei,  Wuyi 
'  S  8.00  Per  Person 6  Brews  tsi 

7) 

"Dragon  Well  Longjing  "  of  Green  Tea  —  Xihu  of  Hang  Zhou 
S  9. 00  Per  Person  3  Brews  jin 


At  Lai  Wah  Heen,  our  tea  is  brewed  using  purple  clay  pottery  pot  or  served  in  Japanese 
fine  bone  china.  Depending  on  variety,  each  serving  is  good for  3  to  6  brews. 


unit 

<ASIAO 


T 

natural  flavor-mates  with  steaks,  chops,  roasts  and 
Red  Wines  the  hearty  types  of  main  course  dinners. 

superb  with  fish,  seafood,  chicken  and  lighter 
White  WineS  delicate  types  of  main  course  foods. 

Champagne  &  Rose  Wines  are  proper  before,  during  and  after  dinner. 


Bin  No.  __ 

American  Champagne 

1  Great  Western  Extra  Dry  and  Pink 

5  Paul  Masson  Extra  Dry  or  Pink 

Imported  Champagne 

8  G.H.  Mumm  Extra  Dry 

9  G.H.  Mumm  Cordon  Rouge 

12  Piper  Hiedsieck  Extra  Dry 

13  Piper  Hiedsieck  Brut 

American  Sparkling  Burgundy  &  Rose 

22  Paul  Masson  Very  Cold  Duck 

23  Great  Western  Sparkling  Burgundy 

25  Paul  Masson  Sparkling  Burgundy 

Imported  Sparkling  Burgundy  &  Rose 

2i  Chauvenet  Red  Cap 

30  Lancer's  Portuguese  Rose  Wine 

31  Mateus  Rose  Crackling 


American  Still  Red  Wines 

52  Manischewitz  Cream  Concord 

53  Great  Western  Still  Burgundy 

55  Paul  Masson  Still  Burgundy 

50  Paul  Masson  Vin  Rose 


Imported  Red  &  Still  Rose  Wines 

43  Chianti  Rufina  Red 

44  Kijafa  Cherry  Danish  Wine 

45  B  &  G  Beaujolais 

47  Mateus  Still  Rose 

American  White  Wines 

03  Great  Western  Sauterne 

04  Paul  Masson  Dry  Sauterne 

74  Great  Western  Rhine  Wine 

75  Manischewitz  Cream  Concord 


Imported  White  Wines 

72  B  &  G  Chablis 

78  Blue  Nun  Liebfraumilch 

79  B  &  G  Sauterne 

Aperitif  Wines 

American  Port  &  Sherry 
Harvey  Bristol  Cream  Sherry 
Dubonnet 


Bottle 


12.50 

12.50 


23.00 

23.00 

25.00 

25.00 


12.50 

12.50 

12.50 


18.00 

12.50 

12.50 


8.00 


8.00 

8.00 


10.50 

10.50 

11.00 

9.00 


8.00 


8.00 

8.00 


15.00 

9.50 

9.50 


21.00 

9.00 


Half 

Bottle 

6.50 

6.50 


11.50 

11.50 

12.50 
12.50 


6.50 

6.50 

6.50 


9.00 

6.50 

6.50 


4.50 

4.50 

4.50 


5.50 

5.50 

4.50 


4.50 

4.50 

4.50 


7.50 

5.00 


NOTE:  Our  cellar  is  replete  with  the  best  in  Liqueurs  and  Cognacs 
To  avoid  any  error  in  your  wine  choice,  please  order  by  Bin  No 


DINNER  mENU 


Appetizers 


Chilled  Grapefruit  Juice  .50 .  .  .  .Chilled  Tomato  Juice  .50 
Fresh  Florida  Fruit  Cocktail  .75  ...  .  Half  Grapefruit  .75 
Panamanian  Jumbo  Shrimp  Cocktail  3.25 


One  Jumbo  Egg  Roll  1.35 
Antipasto  Speciale  3.50 

Marinated  Filet  of  Herring  in  Sour  Cream  1.75 
Lump  Back  Fin  Crabmeat  Cocktail  3.25 
Si*  Blue  Point  Oysters  on  Half  Shell  2.50 
Six  Cherry  Stone  Clams  on  Half  Shell  2.50 


Soups 


Entrees 


FRENCH  ONION  SOUP  .75  SOUP  D'JOUR 

WONTON  SOUP  —  Chinese  Ravioli  Filled  With  Finely  Chopped  Meat  1.60 
INDIVIDUAL  TOSSED  SALAD  (Choice  Dressing)  1.25 
French,  Italian  or  Russian 
(Roquefort  .25  extra) 


.75 


CHOPPED  SIRLOIN  STEAK,  MUSHROOM  SAUCE 

BROILED  FILET  OF  FLOUNDER,  BUTTER  SAUCE 

LOBSTER  NEWBURG  EN  CASSEROLE 

CHICKEN  A  LA  KING  EN  CASSEROLE 

LUMP  BACK  FIN  CRAB  MEAT  A  LA  DEWEY  AU  GRATIN 

BROILED  SOUTH  AFRICAN  LOBSTER  TAILS,  DRAWN  BUTTER 

BREADED  MILK-FED  VEAL  CUTLET,  TOMATO  SAUCE 

ROAST  STUFFED  TURKEY  WITH  GIBLET  GRAVY  AND  CRANBERRY  SAUCE 

BROILED  HALF  SPRING  CHICKEN 

ROAST  PRIME  RIBS  OF  BEEF  AU  JUS 

BROILED  PRIME  SIRLOIN  STEAK 

FILET  MIGNON,  MUSHROOM  CAP 


7.25 

7.45 

8.95 

7.25 

8.95 
10.95 

8.25 

7.25 
7.25 
9.50 

9.95 
10.95 


Vegetables 

Fresh  Garden  Veg.  .25 

Desserts 


Baked  Idaho  Potato  .25  Cole  Slaw  .25 

Isour  cream  and  chives  .25  extra) 


Jelio  with  Whipped  Cream  .50 
Bisque  Tortoni  .SO 

Half  Grapefruit  .75 

Beverages 

COFFEE  .25 


Ice  Cream  .95 

Shortcake  1.50 

Chocolate  Eclair  1.25 

May  we  suggest  an  after-dinner  drink 

TEA  .25  MILK  .25 


Winesap  Applesauce  .25 


Melon  in  Season  1.25 

Sherbet  .95 

Apple  Pic  .95 

Cheese  Cake  1.25 


SANKA  .25 


Immediate  Service  on  Personalized  Inscribed  Occasion  Cake 


PLEASE  ORDER  BY  NUMBER 


1.  Chicken  Egg  Drop  Soup 

Eggs  whipped  into  rich  soup  puree 


9.  Shrimps  in  Lobster  Sauce  8.95 

Steamed  Rice 


2.  Wonton  Soup  1-60 

Chinese  ravioli  filled  with  finely  chopped  meat 


11.  Barbecued  Shrimp  8.95 

Jumbo  shrimp  in  charcoaled  bacon  blankets 
served  with  tomato  sauce 


3.  Jumbo  Egg  Roll  (1)  1-35 

A  saute  of  crispy  fresh  celery  with  meat  in  a  thin 
layer  of  egg  dough  fried  to  a  crispy  brown 


13.  Chinese  Pepper  Steak 
Pilaf  of  fluffy  rice 


9.95 


POLYNESIAN  DINNER  9.25 

Egg  Roll,  Barbecued  Spare  Ribs,  Fried  Rice,  Fried  Shrimp,  Chicken  Chow  Mein 


4.  Barbecued  Spare  Ribs  4.55  14.  Pork  Fried  Rice 

Succulent  spare  ribs  marinated  in  Chef's 
special  sauce 

15.  Chicken  Chow  Mein 


5.  Roast  Pork,  Hot  or  Cold  3.95 

Strips  of  tenderloin  of  pork  marinated  in 
imported  soy  sauce  and  barbecued 


16.  Shrimp  Chow  Mein 


6.  Roast  Pork  Chop  Suey 


6.95 


17.  Shrimp  Fried  Rice 


8.25 


Choice  ffuftto  M 


COCKTAILS 

Manhattan 
Martini 
Rob  Roy 
Whiskey  Sour 
Old  Fashioned 
Bacardi 
Daiquiri 
Alexander  [Gin) 
Alexander  |Brandy) 
Orange  Blossom 
Side  Car 
Stinger 
Jack  Rose 
Pink  Lady 
Vodka  &  Tonic 
Gin  &  Tonic 
Screwdriver 
Bloody  Mary 
Scotch  Sour 
Grasshopper 
Rum  Collins 
Tom  Collins 
Sloe  Gin  Fizz 
Gin  Rickey 
Gin  Fizz 
Champagne 
Rum  &  Coke 
Pink  Squirrel 


1.55 

1.55 

1.55 

1.55 

1.55 

1.55 

1.55 

1.65 

1.65 

1.55 

1.65 

1.65 

1.55 

1.65 

1.55 

1.55 

1.55 

1.55 

1.55 

1.55 

1.55 

1.55 

1.55 

1.55 

1.55 

1.65 

1.55 

1.65 


GIN 


Seagram  1.50 

Gordon's  1.50 

Gilbey's  1.50 

Beefeater  1.60 

Tanqucray  1.60 


VODKA 

Smirnoff  [80  Proof)  1.50 

Gilbey's  (80  Proof)  1.50 


BEER  and  ALE 


Budweiser  1-25 

Michelob  1-50 

Miller's  High  Life  1.25 

Schlitz  1.25 


Heineken's  Imported  Beer  1.60 
Lowenbrau  Imported  Beer  1.60 


SCOTCH  WHISKEY 


Seagram  100  Piper  1.55 

Black  &  White  1.55 

J&B  1.65 

Chivas  Regal  [1 2  yr. )  1 .65 

Cutty  Sark  1.55 

Dewar's  White  Label  1.65 

Johnnie  Walker  Black  1 .65 

Johnnie  Walker  Red  1.55 


BOURBON 


Old  Grand  Dad  1 .55 

Old  Taylor  1-55 

Jack  Daniels  1-65 

Old  Forester  1-55 

Seagram  Benchmark  1.55 


CANADIAN  WHISKEY 

Canadian  Club  1.60 

Seagrams  V.O.  1-60 

Seagram  Crown  Royal  1.75 


BLENDED  WHISKEY 


Four  Roses  1-50 

Imperial  1-50 

Schenley  Reserve  1.50 

Seagram  7  Crown  1.50 


IRISH  WHISKEY 
Bushmill's 

BRANDY  AND  COGNAC 


Martell's  ^-65 

Courvoisier  V.S.  1-65 

Hennessy  3  Star  1-65 

Coronet  V.S. Q.  1-55 

Metaxas7Star  1-65 

Paul  Masson  1.55 


CORDIALS 

IMPORTED 

Benedictine  D.O.M.  1.65 

B&BD.O.M.  165 

Cherry  Heering  1-65 

Drambuie  1-65 

Grand  Marnier  1-65 

Green  Creme  de  Menthe  1 .55 
Creme  de  Banane  1-55 

Anisette  1.50 

Tia  Maria  1.65 

Galliano  1-65 

Triple  Sec  1-65 

AMERICAN 

Creme  de  Cacao  1.50 

Rock  and  Rye  1-50 

Blackberry  1-50 

Apricot  1-50 

Peach  1.50 

Southern  Comfort  1.65 

Cherry  Liqueur  1-65 

Cointreau  1-65 


MINERALS 


Pepsi  Cola  -  Diet  Pepsi 


H  ^  Ju  J 


THE  -LOWERS 


THE  SEASONS 


AmiTCERS 


PAI-KU 

(Spare  ribs  marinated  in  a  special  sauce 
and  barbecuedl 

180.00 

CANTUNG-CHI 

(Crispy  fried  Cantonese  chicken) 

180.00 

KAI-CHI 

(Fried  chicken  wings  served  with  hot 
garlic  sauce) 

140.00 

CHI-CHUN-GUN 

(Chicken  spring  rolls) 

140.00 

CHAI-CHUN-GUN 

(Vegetable  spring  rollsl 

140.00 

SOUPS 


TALUMIEN-TANG 

(Mixed  meat  noodle  soupi 

100.00 

YE-CHEE-TANG 

(Seafood  soup) 

140.00 

HUNG-TUNG-T’ANG 

(Wonton  soupi 

100.00 

•SUAN-LA-TANG 

(Szechwan  Hot  and  Sour  soupi 

100.00 

SU-MI-T'ANG 

(Sweet  com  Soup  with  chicken  or  asparagus* 

100.00 

MIEN-CHOY-T'ANG 

iMixed  vegetable  noodle  soupi 

100.00 

Reel'  Denotes  Spicy  FDOtl 


SEASONS 


THE  WINDS 


LAMB 


SEAFOOD  SPECIALITIES 


YONG-CHUN-CHEA 

iShredded  lamb  with  spring  onionsl 

’LA-CHAG-YONG 

(Shredded  Lamb  Szechwan  style' 

LA-CHAO-YONG-CHUN 

(Shredded  lamb  with  green  pepper  and 
spring  onionsl 


CHA-MING-H'SIA 

(Chinese  special  fried  prawns) 

SUAN  TIEN  H’SIA 

(Sweet  and  Sour  prawns' 

CHAOW-CHINAG- 

CHOONG-HSIA 

(Prawns  with  ginger  and  spring  onionsl 

TA  SWAEN  H  SIA 

(Prawns  with  mushrooms  and  bamboo  shoots) 


TENDER  LOIN 


CHICKEN 


PIPI-HALI-CHOW 

(Sliced  tenderloin  fresh  ginger  in 
oriental  saucci 

TUNG-KU-CHUEN-NIU-ROU 

(Sliced  tenderloin  with  mushrooms  and 
bamboo  shootsi 

*KWAN-SHAD-NIU-ROU 

IShredded  tenderloin  in  Szechwan  stylet 


TA-CHAO-CHI 

(Diced  chilli  chicken  with  diy  chillies  and 
ginger  in  Szechwan  stylel 

SUAN  CHI 

(Chicken  in  lemon  saucei 


KWAN-CH1 

(Ginger  chicken) 

MO-KU-CHI-PIEN 

IChicken  with  cashewnuts  and  mushrooms  ir. 
a  honey  saucei 


MANCHURIAN-CHI 

I  Manchurian  chicken  cooked  with  garlic  saucei 


Red*  Denotes  Spicy  Food 


PORK 

YUK - NGAR - CHOY 

(Sauted  pork  with  bean  sprouts) 

225.00 

FAN-LAI-CHAO-HSU-JAI 

(Pork  green  pepper  and  pineapple  chunks  in 
soya  sauce) 

225.00 

SAUN-TI EN-YU  K 

(Sweet  and  Sour  pork) 

225.00 

VEGETABLES 


MANCHUR1AN-CHAI 

(Vegetables  in  Manchurian  saucei 

'CHAI-PIAN 

(Vegetables  Szechwan  style) 

175.00 

175.00 

'CHE-CHUN-CHAI 

(Vegetables  in  chilli  sauce) 

175.00 

TONGKO-CHUKSUN- 

CHAOW-YACHI 

(Sauted  bean  sprouts  with  mushrooms  and 
uaiuuuo  shoots) 

175.00 

SUAN-TAU-CHAI 

(Sweet  and  Sour  vegetables) 

175.00 

PWA-CHAI-CHAOW- 

CHAUN-YEU 

(Spinach  in  soya  sauce) 

175.00 

RICE  &  NOODLES 


H  SIA-CHOIV-FAN 

(Shrimp  fried  rice) 

250.00 

CHAP-CHOW- FAN 

(Mixed  fried  rice) 

200.00 

CHI-CHOW-FAN 

(Chicken  and  egg  fried  rice) 

175.00 

CHAl-CHOW-FAN 

(Vegetable  fried  rice) 

120.00 

STEAMED  RICE 

80.00 

SIN-CHA-PU-ME1N 

(Singapore  noodles  with  chicken  and  prawns' 

200.00 

HAKKA-MEIN 

(Sauted  noodles  with  mixed  meat! 

150.00 

MEI-KWAT 

(American  chopsueyi 

CHOU-CHOP-SUEY 

(Vegetable  chopsueyi 

CHA1-CHOA-MEIN 

(Vegetable  noodles) 


175.00 

150.00 

120.00 


ntes 


Rood 


9AMB00  sun 


THE  FLOWERS 


OESXERTS 


LYCHEE-CHIU-PEIN  120.00 

ILychees  with  ice  creami 

LYCHEE-CHIU  100.00 

i Plain  lycheesl 

TSAO-NI-HUN-TUN  100.00 

llJeep  fried  wonlons  with  date  filling) 

TAl-CHAMPIAN  100.00 


il’anrakes  filled  with  apricots  and  cashcwnulsi 


SHUN-WU-LING-PIAU  100.00 

IChoice  of  ice  cream 

Vanilla,  Strawberry,  Mango.  Chocolate, 

Coffee,  Pista.) 

JASMINE  TEA 

Served  with  our  Compliments 


1  axes  extra  as  applicable 


mmm^n. 

Steamed  Whole  Live  Fish 

mm 

Seasonal  Price 

; 

BBQ  Suckling  Pig 
Combination  Platter 

$  3  8 

&»Hff  it 

Chicken  Fillet  with 

Chefs  Special  Sauce 

$  2  0 

3ZMa.m 

Duet  of  Tofu 

$  2  5 

Abalone  Shabu-Shabu 

mm 

Seasonal  Price 

SlSfl 

e.mms.%^ 

Crispy  Roast  Squab 

g  *  $  26.80 

Per  Bird 

7E  m  a  * 

Two  Kndr  jf  Vegetable  with 
Sur.-dried  Scallops 

$  3  0 

Mixed  Vegetables  with 

Soft  Bamboo  Membrane 

$  2  6 

H£0#lJLj 

ifS-t 

T)uet  of  King  Crab 

mm 

Seasonal  Price 

■ 

s?s?gM 

Black  Moss  with  Pig's  Tongue 

$  2  6 

mmmm 

x.o 

Steamed  Oyster  in  Shell  & 
Vermicelli  in  X.O.  Sauce 

mm 

Seasonal  Price 

®mh@ 

Steamed  Scallops  in  Shell  with 
Jinger  &  Shallots 

BSffl 

Seasonal  Price 

f  8ISII 

Roast  Pepa  Duck 

¥#$25 

Half  Bird 

SSSS 

sasssE 

Pork  Spare-ribs  in 

Peking  Sauce 

$  2  5 

SI'S 

*mmm 

mmm 


Barbecued  and  Roasted 

Cantonese  Roast  Duck 
Honey  Glazed  Barbecue  Pork 
Soya  Chicken 
Pork  Baby  Back  Ribs 
Barbecue  Combination 


Wi&Mm 

&A®mm 

tsMmmm 


Congee  and  Soup  Noodles 

Sampan  Congee 

Abalonc  with  Chicken  Congee 

Seafood  C  ongee 

Wonton  Noodle  Soup 

Spicy  Thai  Noodle  Soup  with  Shrimp  -A* 

Mandarin  Beef  Noodle  Soup  ~A* 

Pork  with  Preserved  Vegetable  Noodle  Soup 

Braised  Beef  Stew  Soup  with  Rice  Noodle 

Vietnamese  Combination  Pho 

Variety  BBQ  Noodle  Soup 

Choice  of  Roast  Duck.  Soya  Chicken  or  BBQ  pork 

J*  spicy 


7.95 

6.95 

6.95 

4.95 

5.25 

6.25 
12.95 


13.95 

12.95 

11.95 

13.95 
23.25 


10.25 

28.00 

14.75 

9.95 

10.25 

12.95 

10.50 
9.95 

13.95 

13.50 


IS  Stir-Fried  Noodle  and  Rice 


Chow  Mein,  Beef  or  Chicken 

12.95 

Seafood  Chow  Kway  Deow  Jr 

15.75 

Singapore  Curry  Rice  Noodle 

12.25 

mmmst-mm 

Malaysian  Rice  Noodle  with  Seafood  Jr 

14.75 

Pad-Thai  Noodle  with  Shrimp,  ToRi  and  Bean  Sprouts 

13.9S 

fiWi! 

Beef  Rice  Noodle  with  Soy  Sauce 

12.95 

Hainanese  Chicken  Rice 

15.75 

Chicken  and  Salted  Fish  Fried  Rice 

12.75 

Yan-Chow  Fried  Rice  with  BBQ  Pork  and  Shrimp 

0.50 

E|JJE8>iMUSMfi 

Nasi  Gorcng  -  Indonesian  Spiced  Fried  Rice  with  Chicken  Satay  Jr 

13.25 

1 

I 

Fu-Jien  Fried  Rice  with  Chicken,  Duck,  Shrimp,  Dried  Scallop  in  Gravy 

14.95 

All  Time  Favorites 

«j»aw3i 

Seafood  Clay  Pot 

21.75 

Braised  Whole  Abalone 

88.00 

aitMMM-i* 

Reef  Tenderloin  with  Asparagus  in  Black  Pepper  Sauce  Jr 

19.25 

Kung-Pao  Chicken  Jr 

13.75 

K*^ 

Mongolian  Beef  Jr 

16.75 

SHflSfc 

Pan  Fried  Sea  Bass  with  Soy  Sauce 

29.25 

mimm 

Orange  Chicken 

15.75 

Braised  Tofu 

10.25 

Chinese  Greens  with  Oyster  Sauce 

8.95 

x.o.ra^w[ 

Green  Beans  in  X.O.  Sauce  Jr 

8.95 

MIT- 

Sze-Chuan  Eggplant  J* 

8.95 

